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PREFACE. 



The ** Recipes for Plain Cookery/' published 
about a year ago, written in a simple and ooncise 
form, have been so kindly received by our Stu- 
dents and the Public, that I now offer some of our 
High-Class Becipes, written in the same style, and 
hope they will give satisfaction, at all events to 
our Pupils. I have written these somewhat hastily 
during an extra pressure of work entailed by the 
Inventions Exhibition ; and must^ therefore, ask 
forgiveness if, in some cases, the recipes are 
not as neatly worded as they should be. The 
recipes themselves I believe to be correct, and 
that is the great point. I have adopted the 
present style, hoping to avoid the fault of most 
Qookery books, namely, that you must be a good 
cook before you can cook satisfactorily from the 
instructions given, which, in quantities at least, 
leave a great deal to the imagination. From 
time to time I hope to add to these Becipes, as 
** new dishes " suggest themselves, and are taught 
in the School. 

EDITH OLABKE, 

Lady Superintendent, 
28rd JuM 1SS5. 



*,* By an unfortwiate overnght a fount of type whieh did not 
ctdmit of the insertion of the usual accents wax selected for the 
headings to t^e recipes ; ea^h iriU, however, he found properly 
accented in the Index. 



NOTE. 



To insure good frying, the heat of the fat should 
be tested by a fryometer, which must show the 
heat for whitebait to be not less than 400^ ; 
for fish, from 860^ to 875''; and for meat, from 
875'' to 880^ If oil is used it must be much 
hotter than fat or lard. 
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HIGH-CLASS COOKERY. 



SOUPS. 



stock. 

Ingredients, 

Four pounds of Shin of Beef. 

One Carrot* 

One Turnip. 

One Onion. 

Half a head of Celery. 

One teaspoonfnl of Salt. 

Five pints of Water. 

Cut the meat from the shin into small pieces. 
Break the bones and remove the marrow. Put 
the meaty bones, and water into a stewpan. Put 
the stewpan on the fire and add the salt. Be- 
move the scum as it rises^ and when the stock is 
well skimmed and boiling, put in the vegetables 
all cleaned and cut into large pieces. Let the 
stock boil slowly for five hours. Then strain it 
through a hair-sieve into a basin^ and let «it get 
cold. White Stock is made in this way, only use 
all white meat, such as veal, poultry bones, etc. 
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Glean the 
Carefully 



Consomme a la Royale. 

Ingredients, 

Three pints of Stock. , 
Half a pound of Lean Beef. 
One Carrot. 
One Tnmip. 
One Onion. 

Scrape or chop the heef very fine, 
vegetables and cut them up small, 
remove all the fat from the stock, and put it into 
a stewpan ; add the scraped meat and the vege* 
tables. Stir altogether over the fire until nearly 
boiling. Then take out the spoon and let the 
soup boil up well. It should then be clear. Take 
a cloth and fix it on to a soup-stand, and then 
pour some boiling water through it to wash and 
warm it thoroughly. Pour the soup on to the 
cloth and let it run through twice. Warm up the 
soup, and it is ready to serve. 



Savoury Custard to serve in 

Soup. 

Ingredients. 

Three yolks of Eggs. 
One white of an Egg. 
* One gill of Stock. 

Quarter of a saltspoonful of Salt. 

Beat up the eggs with the stock, and add the 
salt ; strain the whole into a greased gallipot, and 
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steam the custard slowly for fifteen minutes. 
When the custard is set, take it out of the sauce- 
pan and let it get cold. Then turn it out, cut 
into small rounds or diamonds, and serve these in 
the clear soup. 

Pot age au Tapioca. 

Ingredients, 

One pint of White Stock. 

One ounce of crashed Tapioca. 

Two yolks of Eggs. 

One gill of Cream or Milk. 

Salt. 

Put the stock on to boil. When boiling, shak& 
in the tapioca and stir until cooked. Beat the 
yolks and cream together and strain into another 
basin. Add the soup, when it is just off boiling 
point, slowly to this basin. Then pour the soup 
back into the saucepan, place it on the fire, and 
stir carefully until the eggs are cooked. This 
soup requires care not to curdle the eggs. 



Potage a T American ne. 

To one quart clear consomme add, when boiling, 
two tablespoonfuls of prepared tapioca ; let it boil 
ten minutes, then add half a pint of puree of 
tomato, a little salt, and a little sugar. 

This soup is better made with fresh tomatoes. 
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Tomato Puree. 

Ingredients. 

Three pints of Stock. 

Two onnces of lean Ham. 

One Onion. 

Little Celery. 

One Shalot. 

One ounce of Batter. 

One dozen ripe Tomatoes. 

One tablespoonfnl of Vinegar. 

Salt, Pepper, and Nutmeg. 

Pat all these ingredients, except the tomatoes 
and the stock, into a saut6 pan and saut6 them for 
five minutes, then add the tomatoes sliced; let 
them simmer, and when cooked pass through a fine 
sieve ; add to the stock, and let it boil about five 
minutes. This soup can be made of tinned 
tomatoes. 



Consomme au Riz. 

Ingredients. 

Two quarts of White Stock. 
Four tablespoonf uls of ground Rioe. 
Half a pint of boiling Cream. 
One teaspoonful of Sugar. 
Salt to taste. 

Put the stock, which must be white and fireed 
from fat, in a stewpan ; when nearly boiling, stir 
in the ground rice, or better still, French flour of 
rice, which is smoother ; stir well^ and let it boil 



> 
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for ten minutes. Add the seasoning but not any 
pepper; then, when boiled sufficiently, add the 
<3ream, and strain before serving. 



Clear Mulligatawny. 

Ingredievda, 

Three quarts of Second Stock. 

Fonr Onions. 

Six Apples. 

Two Shalots. 

One Leek. 

Six Cardamom Seeds. 

One tablespoonfol of Mustard Seed. 

Three tablespoonfols of Curry Powder. 

Two tablespoonfnls of Curry Paste. 

One tablespoonful of Salt. 

Juice of one Lemon. 

Put all the ingredients in a stewpan, with the 
•exception of the lemon juice; add the stock, and 
let it boil for two hours. When it is cold, add 
four whites of eggs, beaten up with a little cold 
water. Let the soup boil up again, and, when 
•clarified, strain through a clean cloth ; then add 
the lemon juice, and serve with some pieces of 
<30oked chicken and well-boiled rice ; the chicken 
served with the soup, the rice served separately. 



2 ♦ 
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Consomme a la Rachel. 

Ingredients. 

Clear Gonsomme, to which is added some very 
small Quemielles made in teaspoons. 

One part coloured with Founded Tarragon. 
„ „ Lobster OoraL 

„ „ Tmffles pounded. 

This mast be all mixed separately^ poached 
separately, and kept in cold water until the soap 
is ready. Put them in the tureen, and add the 
boiling soap. 



Puree a la Princesse. 

Ingredients, 

One Ohicken. 

Two ounces of Butter. 

One Onion. 

A little Mace. 

Bay4eaf. 

Parsley stalks. 

Twelve White Peppercorns. 

Salt. 

Two quarts of Veal or White Stock. 

Out the fowl in pieces^ well wash it, put it in a 
stewpan previously buttered, with the onion, m^ce, 
etc. Put the lid on, let it cook over the fire ten 
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mmateS) taking care that it does not brown ; add 
the stock ; simmer this gently one hour. 
Next put in a stewpan — 

Two ounces of Butter. 

Three ounces of flour (Vienna). 

When well melted, strain the liquor from the 
ohicken into it, and stir well ; let it cook a few 
minutes ; add the juice of half a lemon and half a 
pint of cream. 

Take the best pieces of chicken from the bones, 
pound in the mortar^ add to the stock, and then 
strain through a tammy-cloth. 

This soup must not boil after the chicken and 
cream is added. 



Puree des Pois Verts. ^ 

Ingredients. 

One quart of Peas. 
One pint of Pea-shells. 
One handful of Parsley. 
A small bunch of Mint. 
One quart of Stock. 
One gill of Cream. 
Salt and Pepper. 

Put the stock on to boil. When boiling add 
the salt, then the peas, the shells well washed, and 
other ingredients except the cream ; boil until the 
YCgetables are tender, then pass them through a 
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hair-cdeye with the stock they were boiled in, and 
again pass through a tammy-olothi if desired very 
smooth ; put all back into a clean stewpan to boil 
up, and just before serving add the cream and a 
teaspoonfhl of castor sugar. 



Puree de Pommes de Terre. 

Ingredients^ 

One pound of Potatoes. 

One Onion. 

Two leares of Oelezy. 

One ounce of Butter. 

One pint and a half of Stock. 

One gill of Cream. 

Salt. 

Fried Bread. 

Wash all the vegetables, and cut them into thin 
slices. Melt the butter in a stewpan ; put in the 
sliced vegetables. Place the stewpan on the fire 
and let the vegetables cook for five minutes ; then 
add the stock, and boil slowly until the vegetables 
are quite tender. Now rub the vegetables through 
a tammy-cloth or hair-sieve. Put the soup back 
in a saucepan, add the cream, and when hot it is 
ready to serve. Take two or three slices of stale 
bread ; remove the crust, and cut the crumb into 
dice. Fry either in fat or butter, and serve with 
the soup. 
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Potage a la Bonne Fern me. 

Ingredients. 

Two small Lettuces. 

Two leaves of Sorrel. 

Fonr sprigs of Tarragon. 

Four sprigs of Chervil. 

Half a Cucumber. 

Half an ounce of Butter. 

One saltspoonful of Castor Sugar. 

Half a saltspoonful of Salt. 

One pint and a half of White Stock. 

Yolks of three Eggs. 

One gill of Cream or Milk. 

The crust of a French Roll. 

Wash the lettuces, sorrel, tarragon, and chervil^ 
and shred them all finely. Peel the oucumbery^ 
cut it into thin slices and shred these also. Melt 
the butter in a stewpan, place in the shredded 
vegetables and herbs and sweat them for five 
minutes, but do not let them discolour. Sprinkle 
over the salt and castor, add the stock, and let 
the vegetables boil slowly until tender. Beat the 
eggs and cream together. Take the stewpan con- 
taining the soup off the fire and let it cool. Then 
strain in the liason of eggs and cream, place the 
stewpan on the fire, and stir until the eggs are 
cooked. Put the crust of the French roll in the 
oven to dry for a few minutes, then cut it into 
small pieces of any shape. Put these into the 
tureen and pour the hot soup over them. 
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Potage aux Abatis. 

Ingredients, 

Four sets of Duck Giblets. 

Half a head of Celery. 

One Carrot. 

One Turnip. 

Two Onions. 

One Bouquet of Oami. 

Two Cloyes. 

Ten Peppercorns. 

Two quarts of Second Stock. 

Half a pint of Madeira. 

Thirty drops of Lemon Juice. 

A few grains of Cayenne Pepper. 

One ounce of Flour. 

One ounce and a half of Butter. 

Salt. 

Glean the giblets carefally and put them in a 
Btewpan of boiling water to blanch for five minutes. 
Then put them into cold water, wash and scrape 
them, and then cut them into pieces about an inch 
and a half in length. Put the pieces of giblets, the 
stock, and the vegetables (all cleaned and cut up 
small) into a stewpan, add the bouquet, cloves, 
and peppercorns, and let the whole boil for two 
hours, skimming occasionally. Then take out the 
best pieces of giblets, trim them neatly, but let 
the stock and remainder of giblets boil half an 
hour longer. Now melt the butter in a stewpan, 
put in the flour, and fry for a few minutes ; add 
the stock, and let the whole boil twenty minutes. 
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Skim well, and then put in the wine, lemon juiciB, 
cayenne, and salt. Strain the soup, add the 
trimmed pieces of gihlets, and it is ready to serve. 



Potage aux Queues de Bceuf. 

Ingredients, 

One Ox-Tail. 

Four ounces of Butter. 

Three ounces of Flour. 

Two Carrots. 

One Turnip. 

One Onion. 

Half a head of Celery. 

A Bouquet Garni. 

Twelve Peppercorns. 

Salt. 

Two quarts of Water or Second Stock. 

Gut the ox-tail into joints and blanch them for 
five minutes. Take them out of the water and 
wipe them dry. Melt two ounces of the butter in 
a stewpan, put in the pieces of ox-tail, the vege- 
tables cleaned and cut small, the herbs and the 
fipices. Fry all these together for ten minutes. 
Add the water, or stock, and the salt. Let this 
come to the boil, skim well, and then simmer two 
hours. 

Take another stewpan and melt two ounces of 
butter, put in the flour, fry it a little. Then pour in 
the stock (which must be strained and freed from 
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fat)^ Btir until boilings draw the saucepan to the side 
of the fire, and let it boil slowly for about fifteen 
minutes. Season to taste. Strain the soup into 
the tureen, serve in it the pieces of ox-tail and 
thin pieces of carrot and turnip, cut into rounds 
^ about the size of a shilling ; these must be boiled 
tender before being put into the soup. 



Fausse Tortue. 

Ingredients, 

Half a Calf's Head. 

One Carrot. 

One Turnip. 

Half a head of Celery. 

One Onion. 

One Bouquet Garni 

Twenty Peppercorns. 

Mace, Cloves, and Salt. 

Quarter of a pound of lean Ham. 

Three ounces of Butter. 

Three ounces of Flour. 

Two glasses of Sherry. 

Four quarts of Water. 

Juice of half a Lemon. 

Wash and bone the head. Tie the meat in a 
cloth and chop the bones. Put the meat, bones, 
and four quarts of cold water into a stewpan, place 
it on the fire, add some salt, let it boil up, and 
skim well. Let it boil about thre^ hours. Strain 
the stock into a basin to get cold, then care- 
fully remove the fat. Now melt the buttef in a 
stewpan ; then put in the vegetables, cleaned and 
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out np smally the ham ont into dice, and the heibs 
and spices. Fry all these for ten minates ; add 
the floor, and stir well. Now add the stook, stir 
until boiling, move the stewpan to the side of 
the fire, and let it simmer ten minutes. Put in 
the sherry, lemon juice, salt, and cayenne, and 
strain the soup into another stewpan. Gut som& 
of the calf s head into small neat pieces, and serve 
it in the soup. Make some veal stuffing as fol- 
lows : Two ounces of beef suet, three ounces of 
bread crumbs, one teaspoonful of chopped parsley, 
quarter of a teaspoonful of chopped thyme and 
marjoram^ half a teaspoonfal of grated lemon-peel, 
a little nutmeg, one egg, pepper and salt ; mix. 
these all together, and roll into • small balls* 
Poach these in salted water and then put them into 
the soup. 



Puree de Marrons. 

Ingredienta. 

Twenty-fiye laxge Ohestnuts. 

Three oimoes of Batter. 

One teaspoonful of Oastor Sogar 

One pint and a half of White Stook. 

Half a pint of Cream. 

Pepper and Salt. 

Slit the chestnuts at both ends, put them into 
boiling water, and boil ten minutes. Then remove 
the husks. Melt the butter in a saucepan, put in 
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the chestnuts and saat6 for a few miuutes, but do 
not brown. Then add the stock and let the soap 
boil until the chestnuts are tender, when they 
must be rubbed through a hair-sieve. Warm up 
the soup, add the sugar, seasoning, and cream, 
«nd it is ready to serve. 



Puree a la Palestine. 

Ingredients, 

Two pounds of Jenualem Artichokes. 

One smaU Onion. 

Two onnces of Batter. 

Juice of half a Lemon. 

One pint of White Stock. 

Half a pint of GreanL 

Pepper and Salt 

Wash, peel^ and slice the vegetables. Melt 
the butter in a stewpan, put in the vegetables, 
squeeze over them the lemon juice, and cook care- 
fully for about five minutes, being careful the 
vegetables do not brown. Add the stock and 
boil until the artichokes are tender, then rub 
them through a hair-sieve. Betum the soup to 
the saucepan^ warm it up, add the cream, and it is 
ready to serve. 
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Potage a la Royale. 

Ingredisnte, 

Three pints of White Stock 

Two ounces of cooked Macaroni. 

Three yolks of Eggs. 

One onnce of grated Parmesan Oheese. 

One gill of Oream. 

Salt and Cayenne. 

Put the stock in a stewpan to boil; mix the 
eggs and oream together in a . basin, > pour them 
into the stock with a little salt, and stir till the^ 
eggs are cooked ; then draw it off the fire and add 
the macaroni, cut up in pieces half an inch long, 
the grated cheese and a little cayenne. The soup 
must not boil after the cheese is in, or it will be 
spoilt. 



Potage aux Huitres. 

Ingrediente. 
Three dozen Oysters. 

Two Whitings, or one Eel or two Flounders. 
Parsley Roots. 
One Carrot. 
One stick of Celery. 
A little Thyme. 
One blade of Mace. 
A few Peppercorns. 
Two Anchovies. 
Two ounces of Butter. 
Two ounces of Flour. 
Two quarts of White Stock. 
One giU of Cream and two yolks of Eggs. 
Lemon Juice, Salt, and Cayenne. 

Take the eel (or whitings or flounders), cut 
them up into pieces, and put them in a stewpan 
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with the stock, parsley, carrot, cleaned and out np, 
Kselery, thyme, mace, peppercorns, anchovies, and 
salt ; let it boil up, skim it well, and let it cook 
for one hour, then strain it off. Put two ounces 
of butter and two ounces of flour into a stewpan, 
mix them well together, and pour in the fish- 
fitock ; stir it well, and boil for ten minutes ; then 
strain it through a tammy-sieve. Blanch and 
beard the oysters, strain them, and save the 
liquor. Put the fish stock on the fire and make it 
boil, then draw it off the fire ; mix the cream and 
yolks of eggs together, a few drops of lemoni juice, 
and a little cayenne ; pour this into the soup and 
i9tir it over the fire until the eggs are cooked, 
taking care it does not boil, or it will curdle. Just 
before serving, put in the oysters and the oyster 
liquor. 



Potage Dupoise, or Mussel Soup. 

Ingrediewts. 

Two pints of Fish Stock. 

Three pints of Mussels (prepared as for Dressed Mnssels). 

Two ounces of Butter. 

Two ounces of Flour. 

A few Parsley Stalks. 

Half a teaspoonful of Sugar. 

Cayenne, Salt, Migonnette Pepper. 

Lemon juice. 

Half a pint of Cream. 

Prepare the mussels as for dressed mussels. 
Melt the butter in a stewpan, add the flour, and 
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mix them well. Four the fish stock and the 
liquor from the mussels to the hutter and flour ; 
add the parsley stalks^ &c. Let it boil^ and skim 
well; then strain, and add the cream and the 
mussels. Be-heat without boiling, and serve. 



Potage a |a Julienne. 

Ingredients. 

One large Oarrot. 

One small Turnip. 

Two Leeks. 

Half a head of Celery. 

One Onion. 

Two onnoes of Butter. 

Salt. 

One teaspoonfnl of Sngar. 

One Cabbage Lettnce. 

A little Tarragon and OherviL 

Shred the vegetables all of the same length and 
size. 

Melt the butter in a saucepan, and fry the vege- 
tables a light brown ; add three pints of boiling 
consomme, the sugar and salt. Skim well until 
all grease is removed ; then add lettuce, tarragon, 
and chervil, let it boil a few minutes, and serve. 

Ordinary clear consomme is required for this 
soup. 
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Potage a la Puree Lievre. 

IngredimtB. 

One Hare. 

Two ounces of Bntter. 

Two Shalots. 

One Small Onion. 

Small bouquet of Garni. 

Blade of Mace. 

Quarter of a pound of lean Ham. 

Half a pint of White Wine. 

SaR, Whole pepper, Cayenne. 

Two pints Second Stock. 

Cut up the hare in joints after it has been 
skinned and paunched. Do not wash it. Cut 
the bacon up in small pieces and butter a sauce- 
pan with the butter. Put the bacon and the hare 
in the stewpan and fry a light brown ; then add the 
onion, &c., also the wine; boil ten minutes, add the 
stock, and let this simmer gently for about one 
hour and a half; strain through a sieve, remove all 
the meat from the bones, and pound in a mortar ; 
pass the meat through a fine h cur-sieve, using the 
liquor by degrees to pass it through with. Make 
it hot in a stewpan, but do not let it boil. Add 
seasoning if required. 
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Potage a la Hollandaise. 

Ingredients, 

One qnaii of Veal or Chicken Stock. 

Two ounces of Butter. 

One ounce of Flour. 

Fonr yolks of Eggs. 

Half a pint of Cream. 

One gill of Green Peas cooked. 

One gill of Carrots cooked. 

One gill of Cucumber cooked. 

One teaspoonful of chopped Tarragon. 

One teaspoonfnl of Sugar. 

One teaspoonful of Salt. 

Trim the peas^ carrots^ and cucumber with a 
round cutter the size and shape of peas. Cook 
them in boiling water^ being careful not to cook 
them too much. Put the stock on the fire to boil ; 
when boiling, add the salt and sugar, and remove 
any scum. 

Break the yolks of eggs into a basin and add 
the cream (making a liason) ; add the stock to the 
butter and flour, and stir until it thickens ; then add 
the liason of eggs and cream ; let it just come to a 
boil, being careful it does not curdle. Strain into 
a clean stewpan, and add the vegetables, which 
have been previously cooked, and the tarragon. 



3 
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FISH. 



Boiled Cod and Oyster Sauce. 

Ingredienis. / 

One ponnd of Ood. 

One dozen Oysters. 

Half an ounce of Bntter. ^ 

Half an onnce of Flonr. 

One tablespoonfnl of Cream. 

Lemon-jnice, Salt, and Oayenne. 

Put into the fish-kettle sufficient water to cover 
the fish. Add enough salt to make the water 
taste salt. When the water boils, put in the fish 
and let it cook slowly until it is done ; it will 
take about fifteen minutes. 

For the sauce. Put the oysters into a stewpan 
with their liquor, and bring them to the boil. 
Strain the liquor into a basin. Remove the 
beards and the hard parts of the oysters, and cut 
the soft parts into two pieces. Melt the butter 
in a stewpan, add the flour, then the oyster liquor, 
and boil the sauce five minutes. Add the cream, 
salt, cayenne, lemon-juice, and pieces of oysters. 
Serve the fish on a napkin, and hand the sauce in 
a sauce-boat. 
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Boiled Turbot and Lobster Sauce. 

Ingredients, 

One small Tnrbot. 

One Lobster. 

Two onnces of Butter. 

One ounce of Flour. 

Half a pint of Water. 

One tablespoonful of Cream. 

Half a teaspoonful of Lemon-juice. 

Salt and Cayenne. 

Put sufficient water in the fish-kettle to cover 
the fish. Add as much salt as will make the 
water taste salt. When the water boils, put in 
the turbot and let it boil slowly for twenty or 
thirty minutes. 

Lobster sauce. Bemove the flesh from the tail 
and claws and cut it up into dice. Take the coral 
wash a^d dry it, pound it with one ounce of 
butter and rub it through a hair-sieve. Put into 
a. stewpan one ounce of butter and the flour. Mix 
these over the fire and add half a pint of water, 
stir well, and boil the sauce a few minutes. Then 
add the coral butter, the pieces of lobster, the 
seasoning, and the cream. Mix and warm tho- 
roughly^ and the sauce is ready. Dish the 
turbot on a hot dish, garnished with coral 
and slices of lemon, and hand the sauce in a 
sauce-boat. 
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HORSE-BADISH SaUCE. 

Ingredients, 

Half a pint of Whipped Cream. 
Two ounces of grated Horse-radish. 
Salt, Pepper, Mixed Mustard. 
One tablespoonfnl of White Vinegar. 

Mix together and serve. 



Fillets of Sole a la Maltre d'Hotel. 

Ingredients. 

One Sole, filleted. 

One onnce of Bntter. 

Three quarters of an onnce of Flour. 

Lemon-juice. 

Salt and Pepper. 

One teaspoonful of chopped Parsley. 

Half a gill of Cream. 

Pat the hones and fins of the sole into a sauce- 
pan with half a pint of water and put it on to hoil. 
Fold the fillets loosely, put them on a greased tin, 
sprinkle with pepper and salt, and squeeze some 
lemon juice over them. Cover with a huttered 
paper, and place in a moderate oven for ahout six 
minutes. Melt the hutter in a stewpan, add the 
flour, and mix well. Pour, in the fish-stock, made 
from the hones, and hoil for five minutes. Then 
add salt, pepper, cream, lemon-juice, and the 
chopped parsley. Arrange the fillets in a circle 
on a dish, and pour the sauce over them. 
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Sole au Gratin. 

Ingredients. 

One Sole. 

One teaspoonfnl of chopped Parsley. 

Half a shalot* 

Four Mushrooms. 

Lemon-jnioe* 

Salt and Pepper. 

Two tablespoonfols of Glaze. 

Half an ounce of Butter. 

Browned crumbs. 

Skin the sole, cut off the fins, and niok it with 
a knife on both sides. Dry it well ; chop the 
parsley, shalot, and mushrooms, and mix them 
together. Butter a dish, sprinkle half the chopped 
mushrooms, parsley, and shalot on the dish. Lay 
the sole on this seasoning, and sprinkle the rest 
of the parsley, etc. over the fish. Squeeze over a 
little lemon-juice, season with salt and pepper, 
and then shake over some bread-crumbs previously 
1)rowned in the oven. Lay the butter in little bits 
here and there on the fish. Put the sole in a 
moderate oven and bake it about ten minutes. 
Remove the fish on to a clean dish. Melt the 
;glaze and pour it round as sauce. 
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Filets de Soles a la Bohemienne. 

Ingredients, 

Two Soles, filleted. 

Two Truffles. 

Two Eggs (hard-boiled). 

One tablespoonful of chopped Parsley. 

One tablespoonftil oi Lobster Coral. 

Three quarters of an ounce of Butter. 

One -ounce of Flour. 

One gill of Fish Stock. 

Half a gill of Cream. 

Cayenne, Salt. 

Lemon-juice. 

Fillet the soles, fold them over, put them on a 
buttered tin, cover them with a buttered paper to 
prevent them from burning, and cook in the oven* 
Melt the butter in a stewpan, add the flour and 
fish-stock ; when well cooked, add the cream, salt, 
cayenne, and lemon -juice. Chop up the truffles, 
yolks of eggs, and parsley finely; pound the coral 
in the mortar, and pass through a hair-sieve. Next 
arrange the soles on a dish, pour the sauce over ; 
ornament each fillet, thus : one with truffles, one 
with eggs, one with coral, another with parsley, so 
alternately. 
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Sole a la Portugalse. 

Ingredients, 

One large Sole. 

One ounce of Batter. 

One Shalot. 

Half a teaspoonf al of Parsley. 

Half a teaspoonfnl of Anchoyy. 

Skin the sole^ make an incision sufficiently 
large to admit of the stuffing ; put the hutter on 
a plate^ add the shalot, parsley (chopped very 
fine), and anchovy sauce ; put this stuffing in the 
sole, and put it on a buttered gratin dish. Then 
take — 

One onnce of Bntter. 
Four Tomatoes. 
One Spanish Onion. 

Half an ounce of grated Parmesan and 
Bread-crumbs. 

Peel and slice them very fine, and lay oyer the 
sole alternately ; sprinkle over this some salt and 
pepper, about one ounce of butter, and a few 
brown bread-crumbs, in which has been mixed a 
little Parmesan. Pour round the sole three table- 
spoonfuls of tomato sauce, cover with a buttered 
paper, and cook in a moderate oven about ten 
minutes. 
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Sole a la Colbert. 

Ingredients, 

Two Soles. 

Six Anchovies pounded. 

One Olove Garlic. 

Skin and fillet the soles. Fold them, by placing 
each fillet round the left thumb and twisting the 
two ends tightly together. Put them on to a 
baking sheet, previously buttered. Sprinkle them 
with a little salt and lemon-juice, cover with 
buttered paper, and bake in a quick oven for ten 
minutes. When done, stuff them with Maitre 
d'Hotel butter, roll in brown bread-crumbs. Dish 
in a circle, and pour sauce round. 

Sauce. 

Bone and pound the anchovies. Add them, 
with the clove of garlic^ to half a pint of good 
melted butter, made with one ounce of butter, 
half an ounce of flour, and half a pint of fish- 
stock made from the bones of the soles ; boil for 
six minutes, and strain before serving. 

Fish sauce is always better if it is made from 
fish stock. 
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Sole a la Rouenaise. 

Ingredients. 
Two Soles 

Skin and fillet the soles ; lay on the half of each 
fillet the mixture as for Lobster Cutlets. Fold 
them in half and put them on a baking sheet 
previously buttered; squeeze a little lemon-juioe 
on each fillet^ cover with buttered paper, and bake 
for ten minutes. Serve with same sauce as for 
Fillets a la Bohemienne and garnish with chopped 
trufiSes* 



Sauce a la Cardinal (for Fillets of 
Sole or Whiting). 

Ingredients, 

Coral from a Lobster. 

One ounce of Bntter 

One onnce of Flour. 

Half a pint of Fish Stock (made from 

the bones of the Sole). 
Half a tablespoonful of Lemon-juice. 
Half a gill of Cream. 
Cayenne and Salt. 

Found the coral in a mortar with the hutter^ 
tind pass through a hair-sieve ; put it into a stew- 
pan, and when melted add the flour and stock; 
6tir till it boils and thickens ; then add the lemon- 
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juicey oream, cayenne, and salt to taste. Dish 
the fillets in a oircle, and pour the sauoe over and 
round. 



Lobster Cutlets. 

Ingredients, ,y 

One Hen Lobster. 

One ounce and a half of Batter. 

One ounce of Flour. 

One tablespoonful of Oream. 

Salt and Cayenne. 

One gill of Water. 

One Egg. 

Bread-crumbs. 

Parsley. 

Bemove all the flesh from the tail and claws of 
the lobster and cut it up into small pieces. Take 
the coral of the lobster, wash it, dry it, and then 
pound it in a mortar with one ounce of butter, and 
rub it through a hair-sieve. Put in a stewpan one 
ounce of flour and half an ounce of butter, and mix 
these together over the fire ; then add the water 
and boil the mixture well. Put in the coral butter^ 
the cream, and the seasoning. Mix well, add the 
lobster, and turn on a plate to cool. Make up 
into cutlets, egg and crumb each one careftdly, 
and firy in a saucepan, with sufficient fat to cover 
them. Dish the cutlets on a napkin and orna- 
ment with fried parsley. 
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Salmon and Tartare Sauce. 

Salmon should be put into boiling water with a 
good deal of salt in it. 

Tartare Sauce. 

Ingredients. 

Two yolks of Ejggs. 

Salt and Pepper 

One gill of Salad OiL 

One tablespoonf ul of French Vinegar. 

One teaspoonfol of Tarragon Vinegar. 

One teaspoonful of made Mnstard. 

One tablespoonfnl of chopped Gherkins or Gapers 

Pat the yolks into a basin^ add salt and pepper^ 
and stir well with a wooden spoon. Add the oil 
drop by drop, stirring well all the time. Then 
put in the mustard, yinegar, gherkins, or capers,, 
and the sauoe is ready. 



Scallops of Turbot. 

Ingredients. 

Gold Torbot. 

Half a pint of White Sanoe. 

One teaspoonful of Anohoyy Sauoe. 

Gayenne and Salt. 

Browned Bread-crumbs. 

One ounce of Butter. 

« 

Take some cold turbot, salmon, or any cold 
fish, break it into small pieces, put in a stewpan 
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with a little salt and pepper, and the white sauoe, 
to which may be added one tablespoonful of oream, 
«lso the anchovy sauce, cayenne. 

Batter some scallop shells, and sprinkle over 
them a few brown crambs ; fill in with the mixture ; 
again sprinkle them with brown crumbs, and put 
them in the oven to get hot through. Serve on a 
napkin in the shells. 



Fillets of Mullet a I'ltalienne. 

Take your mullets and fillet them, making two 
^ets only of each mullet. Six mullets make a 
nice dish. Butter] your dish, lay the fillets neatly 
on, sprinkle over a little salt, lemon-juice, and 
pepper. Cover them with a buttered paper, and 
place in a 'moderate oven till done. Drain any 
moisture from the dish, which put in the sauce. 



Sauce a l'Italiknne. \y^ 

Ingredients. 

Three Shalots (chopped very fine). 
Six Mnshrooms. 
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One tablespoonfol of Parsley. 

Lemon-juice. 

Gayenne Pepper. 

One teaspoonfol of Anchovy Sauce. 

A little Glaze from Fish. 

Half a pint of Brown Saa<v9. 

One glass of Sherry. 

Pat the mushrooms and shalots in a stewpan, 
add the sherry, and reduce it ; then add the hrown 
sauce, anchovy sauce, lemon-juice, cayenne, liquor 
from the fish, and salt if necessary. Pour this 
over the mullet, and serve. Soles, whiting, &c., 
can be cooked in the same way. 



Lobster Soufflee. 

Ingredients. 

Three Whitings. 

One Hen Lobster. 

One gill of Gream. 

Two onnces of Batter. 

Two onnces of Rice Floor. 

One gill of Fish Stock made from bones of the 

Whitings. 
Two Eggs and one Tolk. 

Take the meat of the whitings off the bones 
and the coral from the lobster, pound these two 
together in a mortar^ then pass through a wire 
sieve. Make a panada of one ounce of butter. 
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two ounces of floor, and the gill of fish-stock ; 
this must be well cooked. Take the meat of the 
body of the lobster and pound in a mortar with 
the whiting and the panada, adding the eggs one 
at a time ; when well pounded, pass all through a 
hair-sieve, add the cream (whipped), a little 
cayenne pepper, and juice of half a lemon. Take 
a plain soufflee mould and well batter it, put a 
layer of the above mixture in the bottom of the 
mould, and a few pieces of the meat from the 
lobster's claws ; repeat this till the mould is fiill. 
The mould must be evenly filled. Cover with 
buttered paper, and steam very gently for half an 
hour. Serve very hot with white sauce, poured 
over the souffl6e. 



Oyster Soufflee. 

Ingredients, 

Two WhitingB. 
Twelve Oysters. 
Three Eggs. 
Two ounces of Flour. 
One gill of Oyster Liqnor. 
One onnce of Butter. 
One gill of Cream. 

Take all the meat of the whitings and rub it 
through a wire sieve. Blanch and beard the 
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oysters and cut eacb one in four pieces. Put the 
butter and flour into a stewpan and mix them well 
together over the fire, add the one gill of oyster 
liquor and stir till it thickens, and the flour is 
cooked. Now put this sauce and the meat of 
whitings into a mortar, and pound them well 
together, adding two yolks of eggs^ one at a 
time, also a little salt, cayenne pepper, and the 
cream. When these are all thoroughly mixed, 
beat the three whites of egg to a stiff froth and 
stir them into this mixture very lightly ; then put 
in the oysters. Now well butter your mould, 
pour in the mixture, cover it with buttered paper, 
and steam it gently for half an hour. 

To make this richer, you can use half a pint of 
whipped cream instead of the white sauce. 



Sauce for Oyster Soufflee. 

Ingredients, 

Bones of the Whitings. 
Beards of the Oysters. 
One ounce of Flour. 
One ounce of Butter. 
Half a giU of Cream. 

To make half a pint of stock, boil down the 
beards of the oysters and whitings^ bones in one 
pint of water. Melt the flour and butter together, 
stir in the half pint of stock, and let it boil six 
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minutes ; then add the oream, a few drops of lemon* 
joice, and a little cayenne. Pour this round the 
80uffl6e. 



Petite Soufflee d'Homard. 

Ingredients, 

One Hen Lobster. 

Three tablespoonfuls of good Mayonnaise Saace. 

Half a pint of Aspic Jelly. 

Gut up the lobster into neat pieces, showing^ 
the red side as much as possible. Take some 
Bamekin cases and prepare as for a souffl^e, with 
bands of writing-paper about three inches above 
the case. Arrange the best pieces of lobster on the 
sides of the cases and paper, the red side to 
the paper. Put the Mayonnaise sauce and Aspic 
jelly into a basin, and whisk till it begins to look 
white ; add a little tarragon and chervil ; then fill 
the Bamekin cases. When set, take off the papers 
carefully. Garnish with coral sprinkled on] the 
top, and serve. 
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Stewed Eels. 

Ingredients. 

One pound of Eels. 

Half a pint of Stock. 

One gffl of Port Wine. 

One dessertspoonful of Mushroom Ketchup. 

One Onion. 

Sweet Herbs. 

One blade of Mace. 

Twelve whole Peppers. 

Salt. 

One ounce of Butter. 

Half an ounce of Flour. 



Chop up the onion and fry it a nice brown^ 
with the herbs and the flour, in the butter ; then 
stir in the peppers, the mace, a pinch of salt, and 
the stock. Gut the eel up into pieces and add it ; 
let it stew slowly till the fish is cooked, — about 
half an hour. Take out the fish with a slice ; put 
it on a hot dish in the oven while you finish the 
sauce. Add the ketchup and port wine to -the 
sauce ; let it boil up quickly, strain it over the eel, 
and serve. 
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Water Souchy. 

Ingredients, 
Fish, Perch, or Flounders. 
Fish Liquor. 

Fonr Parsley plants, roots and leayes. 
One teaspoonfal of Horse-radish. 
One teaspoonfnl of Shalot Wine. 
One teaspoonfal of Cayenne Sance. 
One teaspoonfnl of Walnut Ketchup. 
Sippets of Toast. 

Stew the fish slowly, in just enough fish liquor 
to cover them, with the parsley, the horse- 
radish and above sauces. When the fish are done, 
lay them in a deep dish, with some sippets of 
toast and a teaspoonfnl of chopped parsley ; strain 
the liquor in which the fish were cooked over 
them, and serve, adding a little more fish liquor to 
them if there is not enough left after the cooking 
to cover them. 



To Warm up Salmon. 

Ingredients. 

Salmon. 

Two tablespoonfuls of Liquor. 

One tablespoonful of Salad Oil. 

One dessertspoonful of Chili Vinegar. 

One dessertspoonful of Cucumber Vinegar. 

One teaspoonfnl of minced Capers. 

One teaspoonfnl of Anchovy Sauce 

Bread-crumbs. 

Separate the salmon in flakes and lay them in a 
sauce made of all the ahove ingredients mixed 
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together (exoept the crumbs) , to soak for about 
two hours. Take them up separately and lay 
them in a scollop tin. Mix the sauce with enough 
bread-crumbs to give it consistency ; cover the fish 
with it and make it hot in the oven. 



To Warm up Perch. 

Ingredients. 

Gold cooked Perch. 

Half a pint of Port Wine. 

One quart of Stock. 

One large Onion. 

Twelve whole Peppers. 

Twelve Allspice. 

One blade of Mace. 

One teaspoonfnl of Anchovy Sance. 

One tablespoonfol of Mnshroom Ketchup. 

One tablespoonfol of Chili Vinegar. 

Mix all these ingredients together and make 
them hot ; put in the cold perch in flakes, and 
«erve. 



Whitebait. 

Ingredients. 

One pound and a half of Lard. 

Whitebait. 

One large teacnpfnl of Flour. 

Put the lard in a stewpan and let it get very 
hot. If yon use a fryometer the heat of the fat 

4 ♦ 
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must not be less than 400 degrees. Wash and 
piek the whitebait carefully, and dry them very 
lightly. Put the flour into a sheet of kitchen 
paper. Toss the whitebait in the flour, move 
them about quickly, and finger them as little 
as possible. Then turn the fish into a frying- 
basket and sift all the loose flour back on to the 
paper. Plunge the fish into the fat, which must 
be as hot as possible not to bum, for one minute » 
Drain the fish on kitchen paper, and serve on a 
hot dish. 



Athenian Eel and Sauce. 

Ingredients. 

Half a pint of good Stock. 
One tablespoonfnl of Mashroom Ketchup. 
One tablespoonful of Onion Vinegar. 
One mustardspoonful of Mustard. 
One dessertspoonful of Shalot Wine. 
One dessertspoonful of Anchoyy Sauce. 
One dessertspoonful of Worcester Sauce. 
Marjoram and Parsley. 

Mix these all well together in a stewpan^ and 
when hot stir in a dessertspoonful of chopped sweet 
marjoram and a dessertspoonful of chopped parsley • 
Serve very hot in a sauce tureen ; the eels, cut in 
pieces, to be baked, each piece to be rolled in 
oiled paper. 
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Eel Pie. 

Ingredients, 

One pound of Eels. 

Half a pint of Meat Stock. 

Pepper and Salt. 

One tablespoonfnl of Lpmon-jnice. 

Two tablespoonfuls of Mnshroom Ketchup. 

Gut up the eels into pieces between two and 
three inches long. Out off the heads and tails 
and stew them in half a pint of meat stock. Strain 
out the heads and tails when they are thoroughly 
cookedj and mix into the stock a little pepper and 
salty a tablespoonful of lemon-juice, and two 
tablespoonfuls of mushroom ketchup. Put the 
pieces of eel into a pie-dish, pour in this sauce, 
coTcr with a good crust, and bake. 



Supreme de Crabe aux Tomates. 

Take all the meat out of a crab, and to each 
pound add the following : — 

Fonr ounces of Stale Bread-cmmbs. 

One giU of Tomato Sance. 

The Juice of one Lemon. 

The Peel of a quarter of a Lemon. 

Fiye very thin slices of Lemon. 

Salt and Pepper to taste. 

One glass of Ohablis, or more if the Grab is very dry. 

Simmer gently for a quarter of an hour, taking 
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« 

care that it does not bum. Before servings 
bring it just to the boil ; serve in the shell, and 
garnish with fried parsley. 



Fish Cakes. 

Ingredients. 

One pound of Gold Fish. 

Half a pint of thick Brown Sauce. 

One dessertspoonful of Anchovy Sauce. 

Six Gherkins. 

One Egg. 

Two ounces of Bread-crumhs. 

Make the brown sauce hot and stir into it the 
anchovy sauce and the gherkins, chopped finely^ 
Take the stewpan off the fire, and add the fish iu 
small flakes, removing all skin and bone. Turn 
this on to a plate, and when cold form into little 
cakes, egg and bread-crumb them, and fry them ; 
serve with fried parsley. 
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Stewed Trout. 

Ingredients, 

One Trout. 

Four Shalots. 

One pint of Fish Stock. 

One ounce of Butter. 

Two Gloves. 

One teaspoonful of Salt. 

Two saltspoonfuls of Cayenne. 

One Carrot. 

One Bay-leaf. 

One tablespoonful of Basil and Thyme mixed. 

A bunch of Parsley. 

Chop up the shalots and carroty put them in a 
stewpan with the hutter and parsley; let this 
get hot, add the stock, cloves, herhs and season- 
ing ; let all this simmer for one hour. Glean and 
wash the trout, tie round with hroad tapes to 
prevent it breaking. Put the trout into a stewpan, 
strain the stock over it, add three glasses of port 
wine ; let it simmer gently till the fish is cooked ; 
it will take about half an hour. Take off the 
tapes carefully so as not to break the fish, reduce 
the stock it was cooked in, and pour over it. 
Hand lemon. 



56 HIGH-OLASS COOKERY. 



Casolettes de Saumon. 

Ingredients. 

Quarter of a pound of Pastry. 
Quarter of a ponnd of Kippered Salmon. 
Two tablespoonfnls of Chutney. 
French and English Mustard. 
Half a pint of Aspic Jelly. 

Boll the paste thinly and line six oval tin 
dariole moulds. Fill these with raw rice, and 
bake. When done, remove the rice and let the 
pastry cases get cold. Gut the salmon into six 
thin slices. On each slice put a little chutney, 
some French and English mustard. Then 
roll up the slices of salmon, wrap each in 
greased paper, and bake about ten minutes. Re- 
move the papers and let the fish get cold. Place 
a roll of salmon in each pastry case. Melt the 
aspic jelly, and pour sufiBcient over the fish to 
cover it. When set, it is ready to serve. 
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A Slice of Salmon Baked. 

In^fredienis. 

Two tablespoonfols of Salad Oil. 

One teaspoonful of Chopped Parsley. 

One Gherkin chopped fine. 

One Shalot chopped fine. 

One Anchovy chopped fine. 

Half a teaspoonfnl of Cayenne Sauoe. 

Mix these altogether and rub over both sides of 
ti slice of salmon. Wrap the salmon in buttered 
paper and bake about half an hour. Serve in the 
paper* 



Tartlettes a I'lndienne. 

Ingredients. 

Twelve large Oysters. 

One Shalot chopped fine. 

One Carrot (cooked). 

Half a gill of Cream. 

One teaspoonfnl of Curry-powder. 

Half a teaspoonfnl of Lemon-jnice. 

Half a teaspoonfnl of Flour. 

One onnce and a half of Batter. 

Cayenne Pepper. 

A Uttle Salt. 

Line some small patty-pans with good paste^ 
very thin^ and fill them with rice, so that they 
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In^,y be kept hollow^ and bake ten minutes ; then 
take out the rice, blanch the oysters, and remove 
the beards only^ not the muscle part, and lay them 
in cold water to keep their colour. Melt the 
butter, fry the shalot, add the flour and curry- 
powder, the liquor from the oysters, cayenne, and 
lemon-juice ; when this is cooked over the fire^ 
add the cream and the carrot, cut up in dice ;. fill 
the cases with this mixture, and put on the top of 
each case one oyster. When finished, cover with 
a buttered paper, and make hot in the oven. 



Bream Pie. 

Ingredients. 

Two pounds of Bream. 

FoTir Eggs (hard-boiled). 

Two Shalots (chopped line). 

Two onnces of Butter. 

Three ounces of Bread-crumbs. 

Half a teaspoonful of Thyme and Marjoram. 

One teaspoonful of Chopped Parsley. 

One teaspoonful of AnchoTy Sauce. 

One teaspoonful of Worcester Sauoe. 

Oayenne Pepper. 

Salt. 

One gill of Stock. 

Gut the bream in slices. Mix the butter, bread- 
crumbs, shalot, and seasoning together, and make 
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into small balls. Gut the eggs in quarters. Lay 
the bream in a pie-dish, and then a layer of egg 
and seasoning, balls, &o., and,- if liked, some 
pieces of lobster. Cover with a crust of rough 
puff-paste, and bake in a moderate oven one hour 
and a half. Mix the Worcester and anchovy 
sauce with the stock, and pour into the pie, after 
it is baked. A glass of sherry or Ghablis may h& 
added. 



Dressed Mussels. 

Ingredients, 

Two quarts of Mussels. 

One small Onion. 

Bay-leaf. 

A tablespoonfnl of Salt. 

First, well wash the mussels and lay them in 
water over night with a handful of salt; when they 
are quite clean, put them in a stewpan, with the 
onion and bay-leaf; sprinkle over them the salt, 
put on the lid, and stand them over the fire for a 
few minutes, when the shells will open ; take them 
out of th« stewpan and carefully take them from 
the shells, removing with care a small piece of 
weed which lies in the centre of the mussel. Strain 
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the liquor which will be in the stewpan^ and, if 
likedy can be made into a sauce with 

One ounce of Batter, 

Half an onnce of Flonr, 

Cayenne Pepper, 

Lemon-jnice, 

Half a gill of Cream, 

and poured over the mussels. Or just warmed in 
their own liquor, and served with brown bread and 
butter. 



Sole a I'Horly. 

Ingredients. 

One Sole. 

One tablespoonfnl of Salad OiL 

One teaspoonfnl of Chili Yinegar. 

One teaspoonfnl of Tarragon Vinegar. 

Chopped Parsley. 

Chopped Onion. 

Pepper and Salt. 

For the Batter. 

Two yolks and one white of Egg. 

Two ounces of Floor. 

One tablespoonfnl of Salad OiL 

One tablespoonfnl of Milk or Cream. 

Salt. 

First make the batter, because it should stand 
before it is wanted. Mix the milk and flour 
smoothly together with a pinch of salt ; add the 
two yolks of eggs and the oil — the white of egg 
whipped ; mix in very lightly. Stand this on one 
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side till yoa are ready to cook the fish. Mix the 
salad oily tarragon and chili vinegar^ with a little 
chopped parsley and onion ; add some pepper and 
salt. Fillet the sole, cut each fillet in half^ and 
lay each piece to soak for about ten minutes in the 
oil and yinegars. Dip each piece in the batter^ 
and fry in boiling fat. Serve with fried parsley. 



ENTREES. 



Beef Olives. 

Ingredients. 

One pomid and a half of FiUet of Beef or Rump Steak 

Three ounces of Bread-crumbs. 

Two ounces of Beef Snet. 

One teaspoonf nl of chopped Parsley. 

Qaarter of a teaspoonf nl of chopped Thyme and 

Marjoram. 
Nutmeg and Lemon-rind grated. 
One "Ef^g. 
Salt and Pepper. 
One pint of 'Brown Sauce. 

Gut the fillet of beef into pieces of half an inch 
thick and four inches long^ and beat them out 
with a wet cutlet-bat. Chop up the trimmings of 
the beefy the suet, parsley, thyme, and marjoram, 
and mix them in a basin with the bread-crumbs, 
the grated lemon-rind^ nutmeg, salt, pepper, and 
the egg; stuff each piece of beef with this mixture,, 
roll it up, and tie it round with a piece of string.. 
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Place these stuffed rolls of beef in a stewpan with 
one pint of brown sauce, and stew gently for three 
quarters of an hour. For serving, take off the 
string, and dish up with mashed potato or spinach, 
with the sauce poured round. 



Bengal Curry. 

Ingredients. 

Two pounds of Meat — Chicken, Veal, ^/^ 

Beef, or Rabbit. 
Six Onions. 
One Clove Garlic. 
Two Cardamoms. 
One inch of Cinnamon. 
One tablespoonful of Curry-powder. 
One tablespoonful of Curry-paste. 
Quarter of a pound of Butter. 
Lemon-juice. 
Salt. 

Gut the meat in pieces ; slice the onions and 
^ut them in a saucepan with the butter, carda- 
moms, garlic, and cinnamon ; cook all this over 
the fire until the onions are quite tender, taking 
care that they do not brown; then stir in the 
powder, paste, meat, and salt. Put the lid on and 
let it simmer in the oven. If the meat used is 
chicken or rabbit, one hour will be sufficient ; if 
beef or mutton, two hours will not be too long ; 
add then the lemon-juice, and serve with well- 
boiled rice, separately. 
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Bouchees a la Reine. 

Ingredients. 

Half a minced Chicken. 
Two onnces of minced Ham. 
Six minced Mushrooms. 
Three minced Truffles. 
Half a ^t of White Sauce. 
One gill of Cream. 
Tolks of two Eggs. 

Cases made with puff paste, either baked like 
Tol an vent cases^ small, or line some little moulds, 
which should be filled with rice before bakiug, to 
prevent them from rising too much. Next put 
the sauce into a stewpau, with chicken, ham, etc. ; 
when it is quite hot add the cream, and Jastly stir 
in the yolks of eggs, which must be cooked but 
not curdled ; fill this into the patty cases, and 
tserve. 



Calf8 Head^ Sauce Piquante. 

Ingredieate. L^ 

Half a Calf 8 Head. 

One Carrot. 

One Onion. 

Two sticks of Celery. 

Two tablespoonfuls of Flour. 

One gill of Vinegar. 

One tablespoonful of Salt. 

Half a calf s head ; wash and clean well, remove 
the brains, put them in a stewpan^ cover with cold 
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water, and add the carrot, onion, celery, flour, and 
one gill of vinegar (this is added to make the head 
keep white), and the salt. Skim well when boil- 
ing ; let it simmer two hoars, when serve with the 
following sauce : — 

Ingredients. 

Two Shalots. 

One Onion. 

One Carrot. 

Four Mushrooms. 

One teaspoonfnl of Parsley. 

These must all be chopped exceedingly fine, and 
put in a stewpan with one gill of vinegar ; let this 
boil until quite reduced, or it will be too acid. 
Then add one pint of brown sauce, and lastly the 
parsley ; pour this over the head. A few slices of 
bacon rolled and served round is necessary, 
unless boiled ham or bacon is served with it. 



Chaudfroid of Chicken. 

IngredienU, 

One cold boiled Chicken. 

Half a pint of Bechamel Sauce. 

One Beetroot. 

One Cncumber. 

One pint of Aspic Jelly. 

Mayonnaise Sance. 

Cut the chicken into neat joints ; remove the 
skin, and mash each piece carefully with the 
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Bechamel sauoe. Dish up on chopped aspic 
ielly ; garnish with a little of the oucamber and 
beetroot; the remaining beet and cucumber cut 
into neat pieces, stir into the Mayonnaisci and 
serve in the centre* 



Croquettes or Rissoles of Chicken. 

Ingredietds. 

Half a cold Ghioken. 

Two ounces of Ham or Bacon. 

Six Mushrooms. 

One ounce of Butter. 

Half an ounce of Flour. 

One teaspoonful of Lemon-juice. 

One gill of Stock. 

Two tablespoonfuls of Oream. 

Salt and Pepper. 

One Egg. 

Half a pound of Bread-crumbs. 



For Bissoles. 

Four ounces of Flour. 
Three ounces of Butter. 

Mix the floar and hotter together in a stewpan ; 
add the stock, and stir until it boils and thickens ; 
add the cream, salt, pepper, and lemon-juice. 
Mince the chicken, ham, and mushrooms to* 
gether^ and stir into the sauce in the stewpan ; 

5 



66 HIGH-GLASS OOOEBBY. 

turn this all out on to a plate, oover it with 
battered paper, and put it away to cooL For 
croquettes, shape this mixture in small quantities 
either into balls or rolls, egg and bread*crumb, 
and fry in boiling fat. For rissoles, make a paste 
of four ounces of flour, three ounces of butter, 
and a little cold water. Boll this out as thin as 
possible; shape the chicken mixture as above; 
cover it with the paste all over, egg and bread-^ 
crumb, and fry. Serve croquettes and rissoles 
with fried parsley. 



Chicken Saute a la Marengo. 

One Ohicken. 

One giU of Salad OIL 

A few Truffles. 

Six Chives, cut smalL 

Six Mushrooms. 

One gill of Tomato Sauce. 

One gill of Brown Sauce. 

Croutons of Pufif Paste. 

Out the chicken in six pieties ; put it in a stew- 
pan with the salad oil ; let it brown, which will 
take about ten minutes, then pour away the oil ; 
add the mushrooms, the tomato, and the brown 
sauce, also the chives and the truffles; it is 
best to put the stewpan in the oven, with the lid 
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on^ and let simmer for about half an hour. This 
should be nicely arranged on a silver dish, and 
served with croutons of pu£f paste ; poached eggs 
may also be used as a garnish. 



Civet of Hare. 

Ingredients, ^ 

One Hare. 

Half a ponnd of Bacon. 

Twenty-four Bntton Onions. 

Twelve Mushrooms. 

Bonqnet Qami. 

Half a pint of Claret or Port Wine. 

Half a pint of Brown Sance. 

Gut the hare in neat pieces, wipe but not wash 
it ; cut the bacon in strips, and fry in a saucepan ; 
4idd the hare. Let it saute about ten minutes. 
Add the claret, bouquet of garni, and mushrooms ; 
let this simmer gently one hour, then add the 
brown sauce and the onions, which should be 
previously blanched ; let it simmer again for about 
half an hour, remove the bouquet of garni, and 
serve with iried croutons. 

One giU of Tomato Sance, 

Half a gill of Glaze, 

One tablespoonfnl of Chutney, 

if added to this, makes a great improvement. 



6 * 
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Compote of Pigeons. 

Ingredients, 

Three Pigeons. 

Quarter of a ponnd of Bacon. 

One small Carrot. 

One small Turnip. 

Two sticks of Celery. 

One small Shalot. 

Six Mushrooms. 

Bouquet Qami. 

One pint of Brown Stock. 

Seasoning. 

One tablespoonful of Flour. 

Gut the bacon into neat pieces and fry for five' 
minutes. Gut the pigeons in half, truss each half 
as neatly as possible, and then fry them a nice 
brown on both sides; add the vegetables and 
stocky and simmer gently for one hour. Mix in 
a basin a tablespoonful of flour, pepper, and salt, 
and a gill of stock ; half an hour before serving 
add the flour, etc. to the pigeons, and stir till it 
boils up and thickens. When cooked, dish the 
pigeons in a circle on mashed potatoes; strain 
the gravy round and over them, and put some 
peas or spinach in the centre. 



HIGH-GLASS OOOKBBT. 69 



Cutlets a la Breton ne. 

IngredienU. 

Best end of a neck of Mutton. 

One gill of Bechamel Sauce. 

Half a pint of Haricot Beans, well cooked. 

Four Onions, well cooked. 

One ounce of Butter. 

Pepper and Salt. 

Trim the cutlets, bread-crumb and fry them. 
Put the haricots and onions^ previously well 
boiled, in a stewpan with the butter ; season, and 
fitir them over the fire. When they are hot, pass 
them through a tammy or hair-sieve, add the white 
fiance, dish the cutlets, and put the puree of beans 
4ind onions in the centre, pouring round a little 
thin brown sauce or half-glaze. 



Cutlets Chaudfroid a la Russe. 

IngredierUs. 

Best end of a neck of Mutton. 

One pint of Aspic Jelly. 

Half a pint of good Glaze. 

Mac^doine of Yegetables, consisting of Carrot, Potato, 
Oauliflower, Peas, Green Haricots, French Beans, 
Beetroot, Gucumber, all of which must be neatly 
out in equal sizes, and carefully boiled in separate 
water, washed in cold water after, '<to preserre 
the colour.'' 

Half a pint of thick Mayonnaise Sauce. 

Pepper and Salt. 

The cutlets must first be cut, a bone to each 
outlet^ and not very much trimmed, then braized 
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for ftn hour (in the oven is best) till the meat is 
quite tender ; take them out and press them until 
cold, when each outlet should be very neatly 
trimmed, and dipped in the glaze until they have 
a smooth, glac6 appearance. Next chop the aspic,, 
cutting from it first a few croutons to arrange 
round the cutlets. Put the chopped aspic on the 
dish, arrange the cutlets, and fill in the centre 
with the mac6doine, which should previously be 
well stirred into the Mayonnaise sauce, leaving^ 
the beetroot to add at the last, as it discolours 
the other vegetables. This entr6e can be varied 
or ornamented, according to taste, with cut cu-^ 
cumber, small frills, etc. 



Cutlets a la Milanaise. 

Ingredients. 

Strips of Tongue* \ 

Strips of Truffles, y Equal quantities of each.. 

Strips of Maccaroni.) 

One giU of White Sauce. 

Best end of a neck of Mutton. 

One gill of Brown Sauce. 

One Egg. 

Bread-crumbs. 

Trim the cutlets, egg and bread-crumb them^ 
and fry them in butter. Dish them on a border 
of m'ashed potatoes. Stir the tongue, truffles, anJ 
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maccaroni into the white sauce, and serve in the 
centre of the cutlets ; pour the brown sauce 
round, and serve. 



Mutton Cutlets a la Provencale. 

Ingredients. 

Three poirndB of the best end of a neck of Mutton* 

Half a pint of White Sonbise Sauce. 

Six Mushrooms (chopped fine). 

One Shalot „ 

One small Onion „ 

Half a Clove Garlic „ 

One tablespoonf ul of Parsley „ 

Yolks of four Eggs. 

Pepper and Salt, to taste. 

Brown Bread-crumbs. 

One teaspoonful of Parmesan (grated). 

Trim your cutlets, fry them, and press them 
until cold ; remove all outside pieces, so that each 
cutlet may be the same size and shape. Put the 
soubise sauce in a saut6-pan : add the mushrooms, 
shalot, onion, garlic, pepper, and salt; when they 
have cooked ten minutes, stir in the yolks of egg, 
and cook well, also the parsley; this will now 
form a stiff paste, which must be put on the cutlet 
on one side only. Sprinkle over each cutlet a little 
browned bread-crumb, to which has been added 
the Parmesan cheese. Put them in the oven to 
get hot through, dish them up, and serve with 
brown sauce or demi-glaze. 
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Cutlets a la: Rachel. 

Itiffredienta. 

Six or seven Mutton Ontlets. 

One ponnd of Galf 8 Liver. 

Qoarter of a pound of fat Bacon. 

A Pig's GanL 

One small Carrot. 

One small Onion. 

Parsley, Bay-leaf, Thyme, all tied together. 

One Shalot. 

One Clove Garlic 

Twelve Peppercorns. 

A small blade of Mace. 

Gut up the bacon and fry it for five minutes/ 
having added the liver and other ingredients 
(except the cutlets and caul). When the liver 
is quite cooked, put all into a mortar and pound 
well ; add seasoning to taste, and pass aU through 
a wire-sieve; this makes foie gras. Trim the cutlets 
neatly; cook them, and press them between two 
dishes until cold. Mask them on one side with 
the foie gras ; cover each one with a piece of caul ; 
put in the oven to get hot ; brush over with glaze. 
Dish in a circle on spinach or mashed potatoes ; 
pour a little half- glaze round some mac^doine in 
the centre, and serve. 



HI0H-GLAS8 OOOEEBT. 73 



Cutlets a la Reforme. 

Ingredients, 

Best end of a neck of Mutton. 

Two lean slices of Ham (chopped fine). 

One Carrot (cut in strips). 

Fonr Gherkins „ 

Fonr Mnshrooms „ 

Fonr Troffles „ 

Whites of two Eggs „ (previonsly cooked). 

Sauce. 

One tablespoonfnl of Red-cnirant Jelly. ^ 

One glass of Port "V^e. 

Half a pint, of Poivrade Sance. 

One Egg. 

Bread-crumbs. 

Gut the carrot into strips to cook. Gut the 
vegetables up neatly, put them in a stewpan, and 
keep them warm in a bain-mane. Gut the cutlets, 
trim, egg and bread-crumb them ; mix the ham 
with the bread-crumb, pepper and salt. Fry them 
a nice brown in about three ounces of butter; 
arrange them on a dish in a circle. Put the chips 
of vegetables in the centre of the cutlets. When 
the poivrade. sauce is boiling, add the currant jelly, 
the wine, and a little cayenne pepper. Let it boil 
about ten minutes ; strain before using, and pour 
round the cutlets. 
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Escallopes de Poulet a la 
Financiere. 

Ingredients, 

The Legs of a Ghicken. 

Half a ponnd of YeaL 

Quarter of a pound of fat Bacon. 

Two tablespoonfols of chopped Tongue. 

Truffles. 

Mushrooms. 

Two Eggs. 

Nutmeg. 

Cayenne and Salt. 

Two ounces of Butter. 

Three-quarters of a pint of Stock. 

Sauce for the Above. 

In^edienU. 

One gill of Sherry. 

Lemon-juice. 

Half a pint of Brown Sauce. 

Chopped Truffles. 

Cockscombs. 

Tongue and Mushrooms. 

Bone the legs neatly ; scrape and pound the veal 
and bacon^ and pass through a sieve ; add to thi» 
the two tablespoonfuls of chopped tongue, truffles, 
and mushrooms, the yolks of two eggs, nutmegs 
salt, and cayenne ; mix well together, and stuff the 
legs of the fowl with this, sewing them up neatly* 
Wrap them up in buttered paper, put them 
in a stewpan with two ounces of butter and some 
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vegetables, out up; then add three-quartera- 
of a pint of brown stock ; put the stew-pan in 
the oven, baste well, and cook gently for one 
hour. When cooked, cut them in slices half 
an inch thick, and dii^h up on spinach. For the 
sauce : make the half pint of brown sauce, sherry,, 
cayenne, and chopped truffles boil up once, and 
pour round the chicken, putting cockscombs,, 
truffles, pieces of tongue, and mushrooms in the 
centre. 



de Boeuf a la Bearnaise. 

Ingredients. 

Two pounds of Fillet of Beef, cut up into 

neat round fillets. 
Two ounces of Glaze. 
Two ounces of Butter. 
One chopped Mushroom. 
Three Tomatoes and Seasoning. 

Fry the fillets in the batter with the mushroom 
and seasoning. When cooked, brush each one 
over with a little glaze. Gut up the tomatoes into 
slices and dish the fillets in a circle on mashed 
potato or spinach. Place a slice of tomato on 
each fillet, and put them in the oven to warm. 
Serve Bearnaise sauce in the centre^ with some^ 
glaze poured round. 
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Filet de Boeuf a la Mirabeau. 

Ingredierda, 

One poxmd of Fillet of Beef. 
Six Filleted Anchovies 
Eight or ten tnmed Olives. 
A few sprigs of Watercress. 
Maitre d'Hotel Batter 
Three oimces of Bntter. 
Parsley. 
Lemon-jnice. 
Salt and Pepper. 

Broil the fillet nicely^ place a lump of Maitre 
4'Hotel butter on the top, and garnish round with 
43ie anchovies^ olives, and watercress. 

For the Maitre d'Hotel butter, take 

Three onnces of Butter,^ 
One dessertspoonful of chopped Parsley 
One teaspoonfal of Lemon-jnicei 
Pepper and Salt. 

Work all the ingredients into a pat, and set the 
imxture in a cool place until wanted. 
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Cutlets a la Venetienne. 

Ingredients, 

Three pounds of the best end of Neck of Mutton. 
Six ounces of Quenelle Meat. 
Two tablespoonf uls of chopped Tongue. 
Two tablespoonfuls of chopped Truffles. 
Three-quarters of a pmt of good Brown Sauce. 
Strips of Tongue, Gherkin, and the White of Egg 
to garnish. 

Braize and press the mutton. When cold,, 
trim into cutlets. Cover one side of each outlet 
with quenelle meat^ and then dip in chopped 
tongue and truffles. Put the cutlets in a stew*^ 
pan, pour in the sauce^ cover with a buttered 
paper, and cook slowly about fifteen minutes.. 
Serve on a border of mashed potatoes^ the sauce 
round, and the garnish in the centre. 



Filet de Boeuf a la Pompadour. 

Ingredients, 

Three pounds of Fillet of Beet 

Three Tomatoes. 

One ounce of Olaze. 

Five ounces of Butter. 

Chopped Parsley. 

Lemon-juice. 

Mac^doine. 

Trim off all the fat and skin, cut the fillet into 
neat pieces about half an inch thick. Fry quickly 
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in two ounces of batter. Skin the tomatoes and 
cut them into slices, put them on a baking sheet 
with some pieces of fat cut into rounds, and bake 
for three or four minutes. Dish the fillets in a 
•circle on mashed potato, put a piece of fat and 
tomato on each fillet, also a small pat of Maitre 
•d'Hotel butter, made of three ounces of butter, 
chopped parsley, and lemon-juice mixed; pour 
•some half-glaze round, and put some mac^doine in 
(the centre of the fillets. 



Fricassee of Chicken. 

Ingredients, 

One Chicken. 

One Carrot, 

Half an Onion. 

One stick of Celery. 

Parsley. 

One Sprig of Thyme. 

One Bay-leaf. 

Two Cloves. 

Six Peppercorns. 

One blade of Mace. 

One pint and a half of Second White Stock. 

One ounce and a half of Batter. 

One onnce and a half of Floor. 

Twenty-four Button Mushrooms. 

Fried Bread. 

One gill of Cream. 

Out up the chicken into joints and lay it in 
•cold water for ten minutes. Put the carrot, cut 
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in slices^ the onion, thyme, hay-leaf, celery, parsley, 
cloves, peppercorns, and mace into a stewpan, 
irith the stock and the pieces of chicken taken out 
•of the water and wiped dry on a clean cloth ; let 
these all boil gently for half an hour, then take 
•out the pieces of chicken, wash them in cold 
water, and dry them; strain the stock into a 
basin. Peel the mushrooms and cut o£f the stalks, 
and put them into a stewpan, with half an ounce 
of butter, the lemon-juice, and a tablespoonful of 
-cold water; let this just boil up, and then turn 
them on to a plate. Put one ounce of butter and 
half an once of flour into a stewpan, and mix well 
together ; add the stalks and trimmings of the 
mushrooms and the chicken stock, first taking off 
the grease thoroughly ; stir till it boils, and let it 
boil gently for twenty minutes, with the lid half 
on ; then skitn off the butter which has risen to 
the top, and let it reduce to one pint. Add 
the cream, put the mushrooms and the pieces of 
•chicken into a stewpan^ strain the sauce over them, 
and, when quite hot, serve with pieces of fried 
bread round. 
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Filet de Veau a la Talleyrand. 

In^edienU, 

One poTmd Ffllet of YeaL 

Four Mushrooms. 

Two Shalots. 

A tablespoonfnl of finely-chopped Parsley. 

One gin of White Sauce. 

Yolks of two Eggs. 

One ounce of Butter. 

Lemon^juioe. 

Cut and trim your cadets neatly into roundl 
pieces : they should be all the same size ; place 
them in a frying-pan with the oonce of batter 
and firy them, but do not let them brown; 
haye ready chopped the mashroom and shalot.. 
Add to the cadets. When nearly done^ add the- 
white saace, let them saat6 in it for three minates. 
Add the yolks of egg, and, lastly, the finely- 
chopped parsley, and some lemon-jaice, stirring 
well all the dme, antil the saace is thick. Disb 
in a circle on mashed potato, and poar the sauce 
over and round. 
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Ris de Veau a ritalienne. 

Ingredients. 

One heart Sweetbread. 

One Carrot. 

One Turnip. 

One Onion. ' 

One pint of Second Stock. 

Larding Bacon. 

Fried Block of Bread. 

Half a pint of Italian Sauce. 

Twelve small Quenelles. 

One gill of Mushrooms. 

Steep the sweetbread in water for an hour* 
Then blanch it and press it slightly between two 
dishes. When cold, cut away the sinewy fat and 
lard it. Place the sweetbread in a stewpan with 
the yegetables and stock, cover with battered 
paper, and braize carefally for twenty or thirty 
minutes. Then take it out of the stewpan, place 
it on a baking sheet, baste it well with its own 
liquor, and put it in the oven to brown. Serve on 
the block of fried bread, sauce round, and gar* 
nished with the quenelles and mushrooms. 



d 
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Gibollette de Lapin. 

IngredieTde. 

One Rabbit. 

Two otmces of Batter. 

One Onion. 

Two Shalots. 

One Glove of Garlic. 

One pint Poiyrade Saaoe. 

Out the rabbit in pieces ; fry, or 8aut6 it in the 
butter; add the shalot, onion, and the brown 
aauce ; put it in the oven for one hour, being care- 
ful it does not bum. Twelve small new potatoes, 
previously cooked^ may be added to this, or 
pieces of cauliflower or croutons of fried bread. 



Pigeons a la Duchesse. 

Ingredients. 

Three Pigeons. 

Quarter of a ponnd of Qnenelle meat. 

Egg and Bread-enunbs. 

Half a pint of Brown Sance. 

Mac^doine of Vegetables to garnish. 

Split the pigeons in halves, remove the breast- 
bone, and beat them flat. Saute them with two 
ounces of butter, pepper, and salt. Then press them 
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flat. When the pigeons are cold, spread the 
quenelle- meat over the cut side of the birds. Then 
egg, crumb, and fry in fat. Dish in a cirole^ 
brown sauce round, and mao6doine in centre* 



ns a la Financiepe. 

Ingredients. 

Four Pigeons* 

One pint of good Stock. 

A block of Fried Bread. 

One ounce of Glaze. 

Half a pint of Financi^re Sauce. 

Small QaeneUes. 

Mushrooms. 

Truffles. 

Cockscombs. 

Truss and braize the pigeons in the stock. 
When done, glaze them. Dish them np against 
the block of fried bread. Pour the sauce round 
the entree, and place the garnish of quenelles, 
mushrooms, truffles, and cockscombs in the 
centre. * 
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Pigeons a la Ste. Menehould. 

IngredienU. 

Three Pigeons. 

Half a ponnd of Sausage^xneat. 

One pint of Stock. 

One small Onion. 

One small Oarrot. 

One Tnmip. 

One Egg. 

Bread-cnimbs. 

Half a pint of Tomato Sauce. 

Green Peas to garnish. 

Split the pigeons, take out the breast-bone, and' 
braize them with the stock and vegetables for 
half an hour. Then press them flat. When the 
birds are cold, spread the sausage-meat over the 
out side of each. Then egg and crumb and fry in 
{at. Dish in a circle. Tomato sajace round and 
peas in the centre. 
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Quails a la Lucullees. 

IngredienU, 

Six or eight Quails, boned, which must be 

vexy oarefnlly done. 
Twelve Liyers from Qame or Chicken. 
Three onnces of Bacon. 

OneShalot . 

Small Bonqnet Garni. 
Twelve Peppercorns. 
Six Oloyes. 
Pepper and Salt. 
Three Truffles. 

Out up the bacon and put it in a saut6-pan ; let 
it cook for a few minutes, then add the livers, 
shalot, white peppers, cloves, and bouquet. Let 
this all cook carefully ; pound all in the mortar, 
pass through a hair-sieve, then add the chopped 
trufiOies. Stuff each quail into shape, butter some 
paper cases, called *' Quail cases/' or. oil them, put 
the quail into the case, a few drops of salad oil 
on each, when they should be put in the oven for 
-about ten minutes. 



Sauce. 
Ingredients, 

One gill of Brown Sauce. 

One tablespoonful of Glaze. 

Two tablespoonfuls of chopped Truffles. 

Put the bones of the quails in a stewpan, add 
the glaze and brown sauce ; let this boil to extract 
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the flavour from the bones, strain, and add the 
truffles ; put about one tablespoonful of this 
sauoe oyer each quail when they are taken from 
the oven, after very carefully draining off all 
grease from the quails. Serve them in the cases. 



a la Victoria. 



Ingredients. 

One giU of Supreme Sance. 
Half a Ohicken, minced. 
Half a Sweetbread „ 
Six Truffles „ 

Six Mushrooms „ 
Three Eggs. 

Mix all this into the sauce ; stir in, when hot, 
the yolks of three eggs. Let this thicken, pour 
out on a dishy and when cold make up into ris- 
soles. Egg and bread-crumb, and fry them a nice 
brown in boiling lard or fat. These should be 
dished on a napkin^ served with parsley fried ; or 
they can be made into cutlet shape, and served 
with brown sauce, and peas or mac6doine in the 
ceDtre. 
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Rognons a rEpicurienne. 

Ingredients, 

Four Sheep's Kidneys* 

Two ounces of Bntter. 

Half a ponnd of Quenelle-meat. 

One teaspoonfol of chopped Onion. 

One teaspoonful of chopped Mashrooms. 

Salt and Pepper. 

Lemon-juice. 

Half a pint of Brown Italian Sauoe. 

Small Quenelles or Mushrooms to garnish. 

Split the lidneySy remove the white skin, and 
8aut6 them with the butter, onion, mashrooms, 
lemon-juioe, and a little pepper and salt. Gutter 
eight small oval moulds, and line them with the 
quenelle-meat. Place half a kidney in each, and 
steam slowly for twenty minutes. Turn out care- 
fully. Pour the Italian sauce oyer, and garnish 
with the quenelles or mushrooms. 



Soufflee of Partridge. 

Ingrediente. 

Two Partridges. 

Two ounces of cooked Kioe. 

One ounce of Butter. 

Seasoning. 

One gill and a half of Glaze. 

Yolks of four and whites of two Eggs. 

Cook the partridges, remove all the meat from 
the bones, and pound with the rice, butter, season- 



88 HIOH-GLASS COOKSBY, 

ing, aod glaze. Pass all throagh a hair-sieye; 
then add the yolks of egg, and lasUy the two 
trhites whipped to a stiff froth. Put into a mould. 
Bake in a quick oven ; serve with a good gravy 
cound made from the. game bones. 



Stewed Steak aux Huitres. 

IngredierUs, 

One pound of Rnmp Steaks 

One Spanish Onion. 

Two pickled Walnuts. 

Two tablespoonfals of Mnshroom Ketchup. 

One dessertspoonful of Walnut Ketchup. 

One teaspoonf ul of Worcester Sauce. 

One dozen Oysters. 

One ounce of Butter. 

Half an ounce of Fk>ur. 

Mix the butter and flour together in a stewpan ; 
peel and chop up the onion^ cut up the walnuts^ 
put them into the stewpan, also the ketchup and 
Worcester sauce. Lay the steak on these and let 
it stew for an hour and a half, turning it every 
twenty minutes ; it must not boiL Five minutes 
before serving, put in the oysters, bearded, with 
their liquor strained through a fine strainer. 



HIGH-OLASS COOKERY. 89 



Tartlettes of Chicken. 

Ingredients. 

Half a pound of Quenelle-meat. 
.: Six ounces of the breast of a cooked Chicken. 

Two ounces of lean cooked Ham. 
Six Mushrooms. 
One Truffle. 
One gill of White Sauce, 

Gut the chicken into very small pieces. Chop 
np the mushrooms, truffles, and ham, and stir 
into the white sauce. Butter well nine small 
moulds ; line them neatly with the quenelle-meat, 
not leaving a particle uncoated ; fill in with the 
minced chicken; coat them neatly over the top 
with the quenelle-meat. Steam them for twenty 
minutes ; dish in a circle on spinach or mashed 
potatoes ; pour good white sauce over and round, 
<and serve peas or mixed vegetahles in the centre. 



Veal Cutlets. 

Ingredients, 
One pound of Veal Cutlets. 
Parsley and Thyme. 
Lemon-rind. 
One ounce of Butter. 
One teaspoonful of Lemon-juice. 
One Egg. 
Pepper and Salt. 
Bread-crumbs. 

Trim the cutlets into a round shape, and heat 
them to half an inch in thickness with a cutlet- 
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bat; chop up the thyme (which, when chopped^ 
should fill a saltspoon), also the parsley. Melt 
the butter, add to it the chopped parsley^ 
thymCy lemon-juice, and a little grated lemon- 
rind, one egg, pepper and salt to taste, and beat- 
it all up together with a knife. Dip each cutlet 
into the plate and cover them all over with the 
mixture ; then cover them with bread-crumbs and 
press the crumbs firmly on with a palette-knife. 
Fry the cutlets for ten minutes ; dish in a circle^ 
on mashed potatoes, and serve with rolls of bacon, 
in the centre and brown sauce poured round. 



Vol au Vent a la Toulouse. 

Ingredienta. 
Half a pound of Puff Paste, 

which must only have had six turns, from which 
out either small cases, or one ordinary-sized vol au 
vent case, and bake till a nice brown in an oven 
not too hot ; when baked remove the centre. Put 
in a stewpan — 

Half a pint of Supreme Sauce. 

Half a cold Chicken, cut in neat pieces. 

Two ounces of Tongue „ 

Three Truffles, sliced. 

Six Mushrooms „ 

Four Oockscombs. 

A few QueneUes of Veal or Chicken. 

Stir this over the fire until hot, but not boiling ; 
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fill in your vol an vent, which should only be done 
on sending it to table, as it makes the paste damp, 
and does not appear so satisfactory when filled long 
before serving. 



SAUCES. 



Bearnaise Sauce. 

Ingredienta. 

Four Shalots. 

Half a gill of Tarragon Yinegar. 

Half a gill of Vinegar. 

One gill of White Sauce. 

Yolks of three Eggs. 

Three ounces of Butter. 

Chop up the shalots and put them into a stew- 
pan with the vinegar^ and boil till reduced to a 
tablespoonful ; then add the white sauce, mixing 
it well ; add one at a time the three yolks of egg, 
whisking each one well in before adding another, 
and on no account let it boil. When the eggs are 
in, remove the stewpan firom the fire and whisk in 
the butter in snfall pieces, taking care that each 
piece is dissolved before adding the next, as, if the 
butter is added too quickly, the sauce will oil. 
Strain it, and it is ready for use. 
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Bread Sauce. 

Ingredients. 

One gill of Bread-cmmbs. 

One small Onion. 

Five Peppercorns. 

Half a pint of Milk. 

Salt. 

One tablespoonfnl of Cream. 

Pat the milk iqto a stewpan with the orombs, 
onion, and peppercorns, and let it stand by the 
£re for fifteen minutes to soak the bread; then' 
stir it over the fire, till it boils ; add the cream, 
and stir till it boils again. Before serving take 
ont the onion and peppercorns. 



Brown Sauce. 

Ingredients. 

One pint of Brown Stock. 

Two ounces of Butter. 

One ounce and a half of Flour. 

Six Mushrooms. 

One Carrot. 

One small Onion. 

One Shalot. 

Salt and Pepper. 



Put the mushrooms washed and peeled, the 

*oarrot, shalot, and ooion cat up, into a stewpan, 

4tnd firy them in the batter a good brown ; stir in 

the flour, and last of all the stock ; let it boil ten 
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minutes, and skim it; season with pepper ancP 
salt ; strain it through a tammy-sieve, and it is- 
ready for use. 



Sauce Hollandaise. 

Ingredients. 

Half a pint of Melted Batter. 
Yolks of fire Eggs. 
Two teaspoonfuls of Lemon-jnice. 
Salt and Cayenne. 

Put the hutter and yolks of eggs into a stewpan ;: 
stand it in a saucepan of hot water, and whisk it- 
well over the fire till it thickens ; it must not hoil, 
or it will curdle and he spoilt. Season to taste- 
with salt and cayenne, and at the last stir in the 
lemon-juice. 



Mayonnaise Sauce. 

Ingredients. 

Two Eggs. 

Salt and Pepper. 

One teaspoonfnl of Vinegar. 

One teaspoonfnl of Tarragon Vinegar. 

Half a teaspoonfnl of made Mnstard. 

One gill of Salad Oil. 

Put the yolks of egg into . a hasin, with a salt*^ 
spoonful of salt and half a saltspoonful of pepper ; 
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1)reak the yolks with a wooden spoon, and poor in, 
one drop at a time, the gill of oil, whisking it well 
the whole time. At the last, stir in the vinegar 
and the mustard. The sauoe, when properly made, 
must be as smooth and as thick as double 
oream. 



Sauce Piquante. 

Ingredients. 

One Shalot. 

Half a Carrot. 

I^hree Mushrooms. 

One sprig of Thyme. 

One Bay-leaf. 

One onnce of Butter. 

One tablespoonful of Haryey Sauce. 

Half an ounce of Flour. 

Half a pint of Brown Stock. 

Two tablespoonfuls of Vinegar. 

Salt and Cayenne. 

Clean and out up the vegetables, and fry them 
brown in the butter in a stewpan ; then stir in the 
flour and the stock, also the thyme, bay-leaf, and 
Harvey sauce, and let it simmer for twenty 
minutes; then add the salt, cayenne^ and vine- 
gar ; strun through a tammy, and it is ready for 
use. 
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Poivrade Sauce. 

Ingredients, 

One head of Celery. 
Two Carrots. 
Two Onions. 
One Shalot. 
One Clove of Garlic. 
' One Tnmip. 

Two Leeks. 
* Three Tomatoes. 

Twenty-four Whole Pepperooms. 

Six Cloves. 

A blade of Mace. 

Bonqnet Garni (Thyme, Bay-leaf, 

Parsley, and Marjoram). 
Quarter of a poxmd of lean Ham. 
Three onnces of Flonr. 
Three pints of Stock. 
Half a pint of Vinegar. 
Pepper and Salt. 

Shred and wash the vegetables clean ; put them 
in a stewpan with the ham and butter ; fry them^ 
but not yery brown ; add the vinegar, and let it 
boil till quite reduced ; then stir in the flour, also 
4idd the stock. Stir well, and simmer gently one 
hour; pass through a tammy, and it is ready for 
iise. 
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Financiere Sauce. 

Ingredients. 

Quarter of a pint of Sherry. 

One ounce of Bntter. 

One onnce of Glaze. 

One tablespoonfnl of chopped Mushrooms 

or Truffles. 
Half a pint of Brown Sauce. 

Put the sherry, butter, glaze, and chopped 
mnshrooms or truffles into a stewpan, and cook 
for five minutes. Then add the brown sauce; 
boil till it coats the spoon. Strain, and it ifr 
ready to serve. 

Financiere Ragout. 

Sliced Truffles. Scallops of Foie Oras. Cocks-^ 
combs. Mushrooms, and Quenelles. 



Sauce Tomate. 

Ingredients. * 

Six Tomatoes. 

Three Shalots. . v • 

One Bay-leaf. 

A sprig of Thyme. * 

Twelve Peppercorns. , ■ ! 

Salt. 

One ounce of Butter. 

Two ounces of lean Ham. 

One tablespoonfnl of Vinegar. 

Put the butter, and the tomatoes cut in slices^ 
into a saut6-pan. Feel and cut up the shalota 
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and chop up the ham ; add these, with the pepper- 
corns, vinegar, salt, thyme, and hay-leaf, to the 
tomatoes. Stir this over the fire for about fifteen 
minutes, till it is well reduced ; then rub it all 
through a hair-sieve ; return it to the saut6-pan to 
re-heat, and it is ready for use. 



Supreme Sauce. 

Ingredients. 

Quarter of a pound of Fresh Butter. 

Two ounces of Vienna Flour. 

One pint and a half of White Stock, made 

from Chickens. 
Half a pint of Cream. 
Twelve Peppercorns (white). 
A few Parsley-stalks. 
Juice of half a Lemon. 
Salt. 

Put the butter in a clean stewpan ; when melted, 
add the peppercorns, parsley-stalks, then stir in 
the flour. Cook this over the fire, stirring all the 
time, for ten minutes, then add the stock ; stir 
again till it has well boiled ; add the lemon-juice 
and salt, and, if at hand, some trimmings of white 
mushrooms, previously well washed and all water 
removed ; lastly, add the cream. Pass through a 
tammy-cloth, and it is ready for use. 
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White Sauce. 

Ingredients. 

One pint of White Stock. 

Two ounces of Butter. 

One onnce and a half of Flour. 

Six Mushrooms. 

Half a pint of Cream. 

The juice of half a Lemon. 

Put the butter and flour into a stewpan ; when 
well mixed, add the stock, and stir till it boils ; 
then add the mushrooms, washed and peeled ; let 
the sauce boil up again, and simmer for twenty 
minutes with the lid half on, to throw up the 
butter, which skim off as it rises. Strain the 
sauce through a tammy cloth into another stew- 
pan ; now stir in the cream and lemon-juice, and 
let it boil well for three to five minutes. Four it 
into a basin, and stir while it cools. It is now 
ready for use when required. 



White Sauce. 

(CHEAP RECIPE.) 

Ingredients. 

One pint of Milk. 
One small Carrot. 
One giU of Cream. 
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One stick of Celery. 

One Bay-leaf. 

One Shalot. 

One clove of Garlic. 

Two ounces of Batter. 

One ounce and a half of Flour. 

Ten Peppercorns. 

Gat up the carroty oelery, shalot, and put them 
with the garlic, peppercorns, and bay-leaf into a 
stewpan to simmer for a few minutes^ but not to 
brown ; mix the butter and flour together, add to 
the vegetables, whisk in the milk, and let it boil 
for ten minutes. Then strain through a tammy- 
oloth, re-heat, and add the cream. 



Ris de Veau a la Supreme. 

Ingredients, 

Two heart Sweetbreads. 

Half a pint of button Mushrooms. 

One quart of Chicken or Veal Stock. 

Lemon-juice. 

Nutmeg. 

Seasoning. 

Half a pint of Oream. 

Vegetables. 

Well wash the sweetbreads and cover them with 
cold water, add one tablespoonful of salt, and put 

7 ♦ 
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them on the fire to hoil for ten minutes. Wash 
them again in oold water, and press them under a 
weight until cold ; then take out the gristle, put them 
in a stewpan, and cover them with stock in which is 
a little vegetable, carrot, celery, onion, and small 
bouquet garni. Cover with a buttered paper and 
simmer gently about three-quarters of an hour; 
prepare the mushrooms, and with the trimmings 
of the mushrooms, the butter, flour, and stock, 
make a sauce, and let it well boil, then add the 
cream, lemon-juice, and seasoning. Strain the 
sauce and add mushrooms. Dish the sweetbreads 
on a croustade of fried bread, and cover with 
the sauce. An addition of green peas or haricots 
verts, is an improvement, and the sweetbreads may 
be first larded with bacon or truffles. 



Mauviettes en Caisse a laLucullus. 

Ingredients. 

Larks, according to number wanted. 

Half a pound of Galf's-liver. 

Quarter of a pound of Bacon. 

Two Shalots. 

One cloye of Garlic. 

Twelve whole Peppers. 

Six Oloves. 
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Two Bay-leaves. 

A little Parsley. 

Marjoram. 

Thyme. 

Salt. 

Six Truffles, chopped fine. 

Three hard-boiled Eggs (yolks). 

First bone the larks, being careful not to break 
them. Then cat the bacon into small pieces, pat 
it in a saat^-pan with the shalot, garlic, and flavour- 
ing ; let it fry until brown ; add the liver cut in 
pieces, and cook over the fire until brown, but not 
too much cooked. Put the contents of the saut^- 
pan into a mortar and pound it, then pass it 
through a wire sieve^ return again to the mortar 
and add the yolks of eggs. When well mixed, add 
the truffles, and stuff each lark to resemble its 
natural shape. Oil some paper cases, and put 
each lark in a case. Brush over with salad oil 
and put in the oven until they are just cooked. 

Put the bones of the larks, half a pint of good 
stocky and one glass of Marsala, into a stewpan, 
and reduce it all to one gill. When the larks are 
cooked, put a spoonful of this sauce over each. 



Sauce Italienne. 

Ingredients, 

Two Shalots. 
Six Mnshrooms. 
One ounce of Batter. 
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A sprig of Thyme. 

Bay-leaf. 

One gill of Sherry. 

One ounce of Flonr. 

Half a pint of Second Stock 

Chop the shalots and mushrooms and fry them 
in the batter with the flour, thyme, and bay-leaf, 
till a good brown ; then add the edierry, let it boil 
till reduced to half the quantity. Add the stocky 
and boil for ten minutes. Strain it, and it is ready 
for use. 



VEGETABLES, SALADS, &o. 



Cauliflower au Qratin. 

Ingredimts. 

One OanUflower. 

Two ounces of Parmesan Cheese. 

Half an onnce of Butter. 

One onnce of Flonr. 

A giU of Cold Water. 

One tablespoonfol of Cream. 

Cayenne Pepper. 

Salt. 

Take a moderate-sized cauliflower, close and 
white, out stalk quite close, and cut away outer 
withered leaves. Put it head down into a larg& 
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saucepan, with plenty of fast-boiling water, slightly 
salted, and let it boil until tender ; it will take 
from fifteen to twenty minutes. If it turns over 
in the water, as it is apt to do, it must be turned 
back again with a fork, for the flowers keep whiter 
well under the water. Care must be taken to 
remove any scum that rises. When the centre of 
the flower yields to pressure, it is done. Take it 
up carefully with a slice, and drain it over a sieve. 
But while it was boiling, the sauce should have 
been made. 

Two ounces of grated Parmesan cheese, half an 
ounce of butter, one ounce of flour^ a gill of cold 
water, a tablespoonful of cream, and as much 
cayenne pepper as would cover the flat surface of 
a split pea. Put the butter and flour into a small 
stewpan, and mix them thoroughly, off" the fire ; 
with the back of a wooden spoon add a gill of 
cold water, and stir the sauce over the fire till it 
is thick and quite smooth, then add the cream, 
the cayenne, and a pinch of salt. 

When the cauliflower is done enough, take it up, 
place it on the dish in which it is to be served, 
and squeeze it gently together in a clean cloth, 
held with both hands. Stir half the cheese into 
the sauce, and then pour the sauce gently all over 
the flower ; sprinkle the remainder of the cheese 
over the top, and brown it as maccaroni is browned. 
Serve it very hot. 
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Tomatoes farcie au Gratin. 

Ingredients. 

Six Tomatoes (all of one size). 

Six Mnshrooms (chopped fine). 

Two Shalots „ 

One Onion „ 

Two ounces of lean Ham „ (cooked). 

One Teaspoonfnl of Parsley „ 

Two oimces of Batter 

A little Nutmeg. 

One tablespoonfnl of Brown Sauce. 

Browned Bread-crumbs. 

One teaspoonful of Parmesan Cheese. 

Pepper and Salt. 

Gut the centre from the tomatoes, and, without 
breaking them, squeeze the juice or water out; 
season each one with a little pepper and salt. Put 
all the chopped ingredients into a saut6-pan, and 
stir over the fire, with the butter, until they are 
cooked, but not burnt ; then add the brown sauce, 
the nutmeg, and a little seasoning. Fill each tomato 
with the mixture, and sprinkle over each a little 
browned crumbs, in which has been mixed the 
Parmesan cheese. About ten minutes in a mode- 
rate oven will suffice to cook them ; they should 
be quite tender, but not broken. 
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CEufs a TAurore. 

Ingredients, 

Five Eggs, hard-boiled. 

Half a pint of good White Sance. 

Tolk of one Egg, raw. 

One tablespoonful of Tarragon Vinegar. 

Salt and Cayenne. 

Fried croutons of Bread. 

Out the whites of the eggs into strips, and rub 
the yolks through a wire- sieve. Beduce the vine- 
gar in a stewpan ; add the sauce, then the raw 
yolk of egg, and cook. Season, add the shredded 
whites to the sauce, and warm them up. Turn 
out on to a dish ; sprinkle the yolk of egg on the 
top and garnish with the fried croutons. 



Scotch Eggs. 

Ingredients. 

Three Eggs, hard-boiled. 

Half a pound of Quenelle or Sausage-meat. 

Egg and Bread-crumbs. 

Tomato Sauce. 

Bemove the shells from the eggs and cover 
them thinly with the quenelle or sausage-meat. 
Then egg and crumb carefully, and fry in hot fat. 
Gut each egg carefully in half. Arrange the out 
side upwards on a dish^ and serve tomato sauce 
round. 
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GEufB a la Bonne Femme. 

Ingredients, 

Fonr liggs, hard-boiled. 

Odo ounce of Batter. 

One teaspoonfnl of chopped Tarragon. 

Beetroot cut into fancy shapes. 

SmaU Salad. 

Cut the eggs in halves and remove the yolks ; 
poand these with the hutter and tarragon. FiU 
the whites with the mixture ; garnish with the 
pieces of beetroot^ and arrange on a dish with the 
small salad round. 




Sardines a la Piedmontaise. 

Fry some bread in boiling fat, and, having taken 
the scales off some sardines, making them hot in 
the oven, put them on the fried bread, and pour 
over them the following sauce, made with — 

Tolks of four Eggs, well whipped. 

Half an ounce of Batter. 

One teaspoonfnl of Tarragon Vinegar. 

One teaspoonfnl of Malt Vinegar. 

A little made Mnstard. 

Salt. 

Stir these well together over the fire till the 
sauce thickens ; it must not boil. 
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GEufs farcie a la Provencale. 

In^edients, 

Fonr EiggB, hard-boiled. 

Three Anchovies, boned. 

One teaspoonfol of Essence of AnchoTj. 

Watercress. 

Two ounces of Butter. 

Lettuce. 

Cayenne and Salt. 

Gut the eggs carefully in half^ and remove the 
yolk without breaking the white. Fpund the 
yolks of egg^ the anchovies, watercress, butter, 
anchovy-essence^ cayenne, and salt; when well 
pounded, rub through a hair-sieve. Fill in the 
white of egg cases neatly with this mixture^ 
putting small handles of parsley- stalks across the 
tops. Dish up on shredded lettuce, and the re- 
mainder of the mixture in the centre with a little 
Mayonnaise sauce. 



Russian Salad. 



Take equal quantities of carrots, turnips, French 
beans, cauliflower, green peas, and haricots ; cut 
them into fancy shapes, and boil them separately 
until tender, also beetroot. Set all these vege- 
tables in a border-mould with aspic jelly. When 
the border is turned out, fill in the centre with 
some of the same vegetables mixed with Mayon- 
naise sauce. 
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Plain Salad. 

IngrediefUs. 

Lettnces, Watercress, Mustard and Cress, Endive, 

Gacninber, Celery, a little of eaeh. 
Beetroot. 

One or two Spring Onions. 
Two tablespoonfnls of the best Salad OiL 
One tablespoonfnl of Tarragon Vinegar. 
Pepper and Salt. 

Half a teaspoonfnl of made Mustard. 
One teaspoonfnl of Caster Sngar. 
(Gold boiled vegetables can be used as well, snch as 

Potato, Carrot, Tnmip, Caoliflower, etc.) 

Wash all the ingredients carefully to remove 
dirt and grit. ' Dry them well in a clean cloth ; 
break up the leaves into small pieces and put them 
into the salad-bowl; do not use a knife to the 
green vegetables. Put the salt, sugar, and 
mustard into a tablespoon ; fill it with tarragon 
vinegar, and stir to melt the salt and sugar and 
mix the mustard. Pour this over the salad, 
shake over some pepper, and add the oil last, 
mixing all well together. Remember the old 
saying in making a salad, *' The vinegar should 
be measured out by a miser, the oil by a spend- 
thrift, and a maniac should mix it." 



HtGH-OLASS OOOKBBY. 109 

Cheese d'Artois. ^ 

IngredienU, 

Tolks of two EJggs. 

White of one Egg. 

Two ounces of Batter. 

Three, ounces of Parmesan Cheese, grated. 

Salt and Pepper. 

Three ounces of Puff-paste. 

Beat the eggs in a basin for a few minutes ; 
melt the batter and stir it and the cheese to the 
eggs, and a little pepper and salt. Boll the paste 
out thinly, and out it in half ; spread the cheese 
mixture oyer one half of the paste and lay the 
other half over it. Gut this out in rounds with a 
cutter ; brush over with egg, and bake in a quick 
oven for about ten minutes. 



Cheese Aigrettes. 



1/ 



Ingredients, 

Half a pint of cold Water. 

One ounce of Butter. 

Throe ounces of Vienna Flour, sifted. 

Two ounces of Parmesan Cheese. 

Two whole Eggs and one Yolk. 

Cayenne and Salt to taste. 

Put the water and butter on to boil; when 
boiling add the flour ; stir vigorously all the time 
on the fire until the panada leaves the sides of the 
pan quite clean. Bemove from the fire, and when 
slightly cooled add the eggs, one by one, the 
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fieasoningy and lastly the cheese ; put on a plate 
to cool. Take a small piece of the mixture in a 
teaspoon^ drop it into hot but not quite boiling 
fat^ and fry a nice brown. Serve on a napkin, 
with grated Parmesan sprinkled over them. 



Cheese Tartlets. 



IngredienU to make Fourteen. 

One giU of White Sance. 
Two ounces of Parmesan Oheesa 
Two Eggs. 
Oayenne and Salt. 

Put the yolks of the eggs, the grated cheese, 
cayenne, and salt into the white sauce, and mix 
all well together ; whip the whites of the eggs to a 
stiff froth and stir them in also very lightly. Line 
fourteen patty-pans with rough puff-pastry, fill in 
with the cheese mixture, and bake for twenty 
minutes in a quick oven. Do not bang the oven- 
door. 



Potato Scallops. -^ 

Ingredients. 

Two pounds of cold Potatoes. 

Half a pint of Milk. 

Three ounces of Batter. 

Three ounces of Parmesan Oheese. 

Pepper and Salt. 

Mash the potatoes quite soft with the milk and 
the butter melted; add two ounces of cheese, 
pepper and salt to taste. Fill some patty-pans 
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with this mixtnre, and hrown them in the oven. 
While hoty glaze each over with melted batter and 
the rest of the cheese ; serve very hot in the 
patty-pans. 



CEufs farcie a la Russe. 

Ingredients, 
Six hard-boiled Eggs. 
Gayiare. 
Tomatoes. 
OiL 
Yinegar. 

Gut the eggs in half, and take out some of the 
yolk from the centre of each half; fill this space 
in with caviare, and cover over with the yolk 
rubbed through a sieve. Serve on slices of tomato, 
with a little salad oil^ vinegar, and pepper and salt 
over them. 



CEufs a la Suisse. /^ 

Ingredients, 

Two ounces of fresh Batter. 
Eight Eggs. 

Eight thin slices of Gmyere Gheese. 
Two ounces of grated Gmyere Gheese. 
Nntmeg. 

Mignonette Pepper. 
Salt. 
' One giU of double GreancL 
A little chopped Parsley. 

Spread the butter on the bottom of a dish and 
lay the slices of cheese on it ; break the eggs upon 
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the cheese, heing careful not to disturb the yolks. 

Sprinkle some grated nutmeg, mignonette pepper, 

and salt over them ; mix the chopped parsley and 

c La owsaJI grated cheese together, and strew over them ; bake 

in a quick oven about ten minutes. HaAclr very 
thin dry toast wSSIECb wggST"^ 



Brussels Sprouts. 

Ingredients. 

Two ponndfl of Brussels Sprouts. 

Two ounces of Butter. 

Salt and Pepper. 

Quarter of a saltspoonful of Carbonate of Soda. 

Wash the sprouts well in salt and water, and 
trim them ; put them into a saucepanful of boiling 
water with some salt and the carbonate of soda. 
Let them boil fast with the lid off till quite tender 
— from ten to twenty minutes, according to age. 
When done, strain them off, dry them in a cloth, 
put them into a stewpanwith the butter, pepper, 
and salt, toss them in this till thoroughly hot — 
they must not fry ; then serve. 
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Potato Croquettes. 

Ingredients, 

Two pounds of Potatoes. 

One ounce of Butter. 

One tablespoonful of Milk. 

Three Eggs. 

A teaspoonful of chopped Parsley. 

Bread-crumbs. 

Pepper and Salt. 

Bub two pounds of cold potatoes, or potatoes 
cooked on purpose^ through a sieve on to a plate ; 
put the milk and butter into a stewpan, and when 
hot, stir in the sifted potatoes. Take the stew- 
pan off the fire and break the yolks of two eggs 
into the potatoes, stir in the chopped parsley^ 
pepper, and salt. When quite cold, shape this 
mixture into balls or croquettes, egg and bread- 
crumb and fry in boiling fat. Serve with fried 
parsley. 



Young Carrots. 

Ingredients. 

One bunch of Sprmg Carrots. 

One ounce of Butter. 

One ounce of Castor Sugar. 

Half a Pmt of Stock. 

A tablespoonful of chopped and parboiled Parsley. 

Wash and scrape the carrots, boil them in 
water with a little salt for about ten minutes, put 
them into cold water^ and dry them in a oloth» 

8 



114 HIGH-OLASS OOOKBBT. 

Now put them into a sauoepan with the stock, 
butter, and sugar, and boil gently for half an hour ; 
then boil them fast till the stock is reduced to 
glaze, sprinkle in the chopped parsley, and serve, 
with the glaze on them. 



Asparagus. 

Pick oflf thjB loose leaves, scrape the stalks, and 
wash them in cold water ; cut all the stalks the 
same length, and tie them together in small 
bundles, the heads all the same way. Put the 
asparagus into hot water with a little salt, and boil 
gently for about twenty minutes till tender, taking 
care not to break the heads. Serve the asparagus 
on a slice of thick toast dipped in the water the 
asparagus was boiled in. Hand melted butter 
with a few drops of lemon-juice in it. 



Jerusalem Artichokes a I'ltalienne. 

IngrediefnJts. 

Two ponnds of Artichokes. 

One giU of Consomme. 

Two onnces of Butter. 

Pepper and Salt. 

Nutmeg. 

Lemon-juice. 

Italian Sauce (see Entries). 

Wash and peel the artichokes^ shaping them 
like small pears, of even sizes. Butter a stewpan 
with two ounces of butter, and arrange the arti- 
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ohokes in oiroles in it, sprinkle over a little pepper, 
salt, nutmeg and lemon-jnice; pour one gill of 
consomme to them, pat the lid on, and simmer 
gently for half an hour, basting them occasionally ; 
ihey should colour a deep yellow. Just before 
serving, roll them in the consomme. Serve with 
Italian sauce round them. 



Seakale. 

Tie the seakale up in small bundles, put it into 
boiling water with some salt, and boil it for twenty 
minutes, till quite tender. Untie the bundles, dish 
it up on a slice of toast, and hand, separately, 
melted butter with a few drops of lemon-juice 
in it. 



Spinach. 

Ingredients. 

Two ponnds of Spinach. 
Two ounces of Butter. 
Half a gill of Oream. 
Pepper and Salt. 

Pick all the stalk off the spinach, wash it well in 
several waters, and put it into a stewpan with the 
drops of water that hang to the leaves; let it boil 
till thoroughly tender, then rub it through a wire 
sieve. Put it back in the stewpan with two ounces 
of butter, half a gill of cream, and a little pepper 

8 * 
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and salt ; mix well till it is thoroughly hot, then 
serve with croutons round it. 



French Beans a la Maitre 

d'Hotel. 

Incfredients, 

Two pounds of IVench Beans. 

Two ounces of Batter. 

Pejyper and Salt. 

Nutmeg. 

A tablespoonful of chopped Parsley parboiled. 

The jnioe of half a Lemon. 

Pick and string the beans^ cutting each bean 
into three or four strips. Wash them well in cold 
water^ drain them, and put them into a saucepan 
of boiling water^ boil fast till tender. Put them 
into cold water for a few minutes^ dry them in a 
clean cloth, and put them into a stewpan with the 
butter, parsley, pepper, salt, nutmeg, and lemon- 
juice. When quite hot, serve them with croutons 
round. 



Saute Potatoes. 



U- 



Ingredients, 

Two pounds of New Potatoes. 
Two ounces of Butter. 
Salt 

Wash the potatoes in cold water, scrape them 
and cut them into shapes like the quarters of an 
orange. Put them into a saucepan of cold water, 
and just let them boil op ; then strain them and 
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wipe them dry on a clean cloth. Put two ounces 
of butter into a stewpan, and toas the potatoes in 
it for about twenty minutes over a quick fire ; they 
should brown on all sides alike. Strain off the 
butter, sprinkle some salt over the potatoes, and 
4Berve. 



Potato Chips. 

Wash and peel the potatoes, taking out the eyes 
and specks, peel them very thinly in ribbons, twist 
them into fancy shapes, put them into a frying- 
basket, and fry in boiling fat for about six minutes. 
You can cut the potatoes into thin slices about 
one-eighth of an inch in thickness if you prefer 
it. 



PUDDINGS AND SOUFFLEES. 



Raspberry Pudding. 

Ingredients. 

Quarter of a pomid of Bntter. 
Three Eggs. 
One-pound pot of Jam. 
Half a pound of Bread-crumbs. 
Quarter of a ponnd of Sugar. 

Beat the butter and eggs separately^ then mix, 
«nd add the sugar and jam. Butter a shape well, 
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and put a layer of orambs and a layer of the mix- 
ture alternately, till the shape is full. Bake one 
hour in a moderate oven. 



Pine-apple Soufflee. /^ 



/ C /I . w O-V * ^^ 



Ingredients. 

Three ounces of Pine Apple. ^ c ^'^ ^ 

Three ounces of Flour, siltecU 

Three onnces of Sngar. 

Two ounces of Batter. 

Half a pint of Milk. 

Yolks of three Eggs. 

Whites of four Eggs. 

Melt the butter in a stewpan, and add the flour 
and milk ; cook well ; add the sugar and the pine- 
apple, previously cut into dice ; add the yolks one 
by one; whip the whites very stiff; stir in the 
mixture very lightly; pour into a prepared 
souffl6e mould ; steam one hour. 

Sauce. 

Beduoe some of the syrup from the pine-apple» 
add one ounce of loaf sugar, and one glass of 
sherry; colour with cochineal; pour round the 
puddiug. Some small pieces of pine-apple may 
be added to the sauce. 
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Semolina Soufflee. 

IngredienU. 

One pint of Milk. 

Two tablespoonfnlB of Semolina. 

Two oimcea of Castor Sugar. 

Fonr Eggs. 

Bind of one Lemon. 

Put the milk on to boil ; sprinkle in the semo- 
lina and sugar ; add the peel of the lemon, cut 
very thin ; stir till it thickens, then take out the 
lemon-peel. Let it cool a little^ and then stir in 
the yolks of three eggs and the whites of four 
eggs whipped to a stiff froth. Grease a soufflee 
mouldy pour in the mixture^ and steam it for 
twenty minutes. 



West- Riding Pudding. ^ 

Ingredients, 
Jam. 

Twoltegs- 

The weight of the Eggs in Butter, Sugar, and Floor. 

Half a teaspoonful of Baking-powder. 

Bind of one Lemon, grated. 

Poff-paste. 

Beat the hutter to a cream, and stir into it the 
flour, sugar, and the eggs heaten up; add the 
baking-powder and lemon-rind. line a pie-dish 
with puff-paste, cover the bottom of the dish with 
jam, pour in the mixture, and bake for one hour 
and a quarter. 
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Vennoise Pudding. 

Irigrediente. 

Five ounces of cnimb of Bread. 

Three ounces of Castor Sugar. 

Two ounces of Candied Peel. 

One ounce of Loaf Sugar. 

Three ounces of Sultana Raisins. 

Rind of one Lemon. 

Yolks of four Eggs. 

Half a pint of Milk. 

One gill of Cream. 

One 'wineglassful of Sherry. 

Out the bread into dice, shred the candied peel, 
grate the lemon-rind, and pick the sultanas. Put 
these all into a ba^in with the oastor sugar. The 
loaf sugar is to be placed in a saucepan and put 
on the fire to bum a dark brown colour. Then 
add the milk, and let the burnt sugar dissolve in 
the milk. Pour this to the yolks, previously 
whisked^ and then strain over the bread and other 
dry ingredients in the basin ; add the cream and 
sherry. Pour the pudding into a well-greased 
mould, and set it in a saucepan to steam for an 
hour and a half. Serve with wine sauce. 
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Amber Pudding. 

Ingredients. 

Six large Apples. 

Three ounces of Moist Sugar. 

One Lemon. 

Two onnces of Batter. 

Three Eggs. 

Puff-paste. 

A few preseryed Cherries. 

Feel, core, and slice the apples ; place them in 
a stewpan with the batter, sugax^ and lemon-rind, 
and let them stew slowly until tender. Then rub 
them through a hair-sieve. Line the edges of a 
pie-dish with puff-paste, and decorate it tastefully. 
Add the yolks of the eggs to the apple, and pour 
the mixture into the pie-dish. Place it in a 
moderate oven for about twenty minutes. Whip 
the whites very stiff; spread them over the apple ; 
dredge over a little castor sugar; garnish with 
the cherries. Then place the pudding in a cool 
oven to set the white of egg ; it will take about 
ten minutes, and should get a light brown. 
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Baked Lemon Pudding. 

Ingredients, 

Three ounoes of Castor Sugar. 

Three Eggs. 

Two Lemons. 

One gill of Oream ot Milk. 

Two ounces of Oake-cmmbs. 

Pnflf-pastiy. 

Grate 'the lemon-rinds and squeeze the juioe ; 
mix these with the oastor sugar, yolks of eggs^ 
oream, and cake-crumbs* Stir all well together in 
a basin; whip two whites stiff, and mix them 
lightly to the other ingredients. Line and deco- 
rate the edges of a pie-dish with puff-pastry ; turn 
in the pudding, and bake for about twenty-five 
minutes in a moderate oven. 



Pudding. 



Ingredients, 

Half a pound of Bread-orumbs 
Half a pound of Beef Suet. 
Half a pound of Sugar. 
Half a pound of Figs. 
Quarter of a pound of Sultanas 
Two ounces of Flour. 
Two ounces of Citron. 
Two ounces of Almonds 
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One ounce of Bitter Almonds. 
One glass of Brandy. 
Rind of one Lemon, grated. 
Half a Nutmeg. 
Two ounces of Cherries. 
Two ounces of Angelica. 
One gill of Cream. 
Four Eggs. 

Ohop the suet, figs, almonds^ cherries, and" 
angelica very fine ; mix all ^^ell, and add the 
dry ingredients ; mix again, and stir in the eggs,, 
cream, and brandy. Boil for four hours or steam 
for five. 



Spanish Soufflee. 

Ingredierds. 

Six Sponge Cakes. 
Jam and Red Jelly. 
Maraschino or Sherry. 
One ounce of Castor Sugar. 
Whites of five Eggs. 
Vanilla Essence. 

Gat the sponge cakes into three pieces length- 
ways, patting jam between each layer; pile ap on 
a glass dish, and well soak them with either sherry 
or Maraschino. When soaked, beat ap the whitea 
of egg to a very stiff froth ; add sugar and vanilla ;, 
mask the cakes entirely over with the egg, and pat 
in a cool oven to dry ; when dry, garnish with red 
jeUy. 
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Princess Pudding or Cold Soufflee. 

Ingredienis. 

One gill of Milk or Cream. 
Half an ounce of Gelatine. 
One gill of Apricot Puree, or 
One gill of Orange-juice. 
Tolks of three Eggs. 
Whites of four Bggs. 
Two ounces of Sugar. 
A little Lemon-juice. 
A few drops of GochineaL 

Put the milk and gelatine into a stewpan, and 
stir over the fire nntil dissolved, care being taken 
ihat it does not boil, or it will curdle ; beat the 
•three yolks of egg well and add to the milk. 
When well mixed^ put into a stewpan and stir till it 
thickens— it must not boil ; add the sugar. Then 
pour out into a basin; add the apricot pur^e,, 
lemon-juice, and cochineal. Beat the four whites 
•of egg to a very stiff froth, and add them to the 
other ingredients, stirring lightly but thoroughly. 
Stir until nearly cold before putting it into a 
mould. The mould should be ornamented with 
•bright pale jelly. 
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Chocolate Tartlettos. 

Ingredients, 

Four Eggs. 

Half a cake of Chocolate. 

One tablespoonfnl of Corn-flour, dissolved 

in water. 
Three tablespoonfuls of Milk. 
Four tablespoonfuls of Castor Sugar. 
Two teaspoonfuls of Vanilla. 
One saltspoonful of Salt. 
Quarter of a teaspoonful of Cinnamon. 
One teaspoonful of Melted Butter. 

Melt the chocolate in the milk, and when it 
boils, stir in the corn-flour, and stir well, until it 
thickens ; then set it to cool. Beat up four yolks 
and two whites of egg with the sugar, and stir 
ihem to the cold chocolate, with the yanilla, cin- 
namon, salt, and butter, till light. Bake in open 
shells of pastry. When done, cover them with 
some meringue made of two whites of egg, whipped 
to a stiff froth, two tablespoonfuls of sugar, and a 
teaspoonful of lemon-juice. Eat when cold» 
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Cocoanut Pudding. 

Ingredients. 

Half a pound of grated Ooeoaimt. 

Two tablespoonfnls of Oake-emmba. 

Two tablespoonf uIb of Castor Sugar. 

Half a pint of Gream. 

Six Eggs. 

Two teaspooiifnls of Vanilla. 

Cook the coooanat in the milk; oream the 
latter and sugar together, beat np the yolks of 
«gg, and add to the butter and sugar. When the 
milk is o£F the boil, stir the eggs, butter, and 
sugar, the cake-orumbs and vanilla, to it ; also add 
three whites of eggs whipped to a stiff froth. Put 
this into a pie-dish, and bake for half an hour. 
Whip the other three whites of egg to a stiff froth 
with three tablespoonfrils of castor and a little 
yanilla. Just before the pudding is done, spread 
this meringue on the top of it, and brown it lightly 
in the oven. 



German Sauce. 

Ingredients, 
Two Eggs. 

One wineglassf nl of Sherry. 
One dessertspoonful of Oastor Sugar. 

Put the yolks of egg into a stewpan with the 
-sherry and sugar. Whisk this over the fire until 
it comes to a thick froth, taking care that it does 
not curdle. 
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Brandy Sauce. 

Ingredients. 

ThreeEgfs. 

One gill of Gream or Milk. 

One wineglassfnl of Brandy. 

One dessertspoonfol of Oastor Sugar. 

Pat the yolks of egg into a milk sauoepaiiy add 
ihe oream, brandy, and sugar ; whisk all well to- 
gether for six or eight minutes. Be careful that 
it does not curdle. 



Wine Sauce. 

IngredienU. ^ 

One onnce of Gastor Sugar. 

One gill of Water. 

One tablespoonf nl of Jam. 

One wineglassfnl of Sherry. 

Half a teaspoonfnl of Lemon-jnice. 

Put the sugar and water into a stewpan and stir 
till the sugar is melted ; stir in the jam, and, when 
well mixed, stir in the wine and lemon-juice. 



Brown Bread Pudding. 

Inq^rediemie. 

A stale Brown Loaf. 
One pound of Gherries. 
Three ounces of Gastor Sngar. 
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FoTir Eggs. 

One Lemon. 

One gill of Oream. 

One giU of MOk. 

Half a teaspoonfol of Essence of Vanilla. 

Two otmces of Loaf Sngar. 

A gill and a half of Water. 

Put five ounooB of brown bread-crumbs into a 
basin with the sugar, and three-quarters of a 
pound of cherries, stoned, the vanilla, and grated 
lemon rind. Boil the milk and pour it over the 
crumbs and fruit. Whip the cream to a stiff froth, 
and add it to the crumbs ; add the four yolks of egg 
one at a time, and the whites of two eggs whisked 
to a stiff froth. Butter a pint mould and pour in 
this mixture, cover it over with buttered paper, 
and steam or bake one hour and a quarter. Turn 
it out on to a hot dish, and serve with sauce made 
with two ounces of loaf sugar, a gill and a half of 
water, and a quarter of a pound of cherries. 



Alexandra Pudding. 

Ingredients. 

Ten Eggs. 

Two onnces of Castor Sngan 

One gill of Milk. 

Half a pint of Doable Oream. 

One teaspoonfnl of Essence of VaniUa. 

Put ten yolks of egg into a basin, add the sugar^ 
milk, and cream. Whip five whites of egg slightly^ 
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add the vanilla and stir lightly to the yolks of 
egg. Take a pint-and-half plain mould, butter 
it inside, and cover the bottom with three rounds 
of buttered paper. Pour the mixture through a 
strainer into the mould, and tie a piece of stiff 
paper over the top. Steam the pudding gently 
for one hour and a quarter. When cooked, stand 
the mould in ice. For serving, turn it out care- 
fully, and ornament it with red currant jelly. 



Cold Cabinet Pudding. 

In^redimU. 

Six Sayoys. 

Two ounces of Batifias. 

Half a pint of Milk. 

Half an ounce of French Gelatine. 

The yolks of f onr Eggs. 

Two ounces of dried Oherries. 

Half a giU of Cream. 

One ounce of Castor Sugar. 

One teaspoonful of Essence of Vanilla. 

Ornament the bottom of a pint mould with the 
cherries and angelica. Split the savoys in half, 
and line the sides of the mould round with them 
very evenly, arranging them alternately back and 
front next the tin. Put in the ratifias. Put four 
yolks of egg into a basin, stir in the milk^ pour 
this mixture into a jug, stand it in boiling water, 
and stir until at thickens, taking care that it doe& 
not curdle. Melt the gelatine in a little water^ 

9 
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and strain it into the castard. When it is cool, 
add the cream, vanilla, and sugar, mix well, and 
poor carefully into the mould to the cakes. Put 
the mould on ice or in a cool place to set. When 
tset, turn out and serve* 



Plum Pudding. 

Ingredients. 

Half a pound of Bdef Snet. 

Half a pound of Raisins. 

Half a pound of currants. 

Half a pound of Sultanas. 

Quarter of a pound of Mixed PeeL 

Quarter of a pound of Bread-crumbs. 

Quarter of a pound of Flour. 

One Lemon. 

Half a pound of Moist Sugar. 

Four Eggs. 

One gill of Milk. 

One wineglassful of Brandy. 

Two ounces of Almonds. 

Half a Nutmeg. 

A little Salt. 

m 

t 

. Oiop up the suet, wash and dry the currants, 
stone the raisins, clean the sultanas, taking off the 
stalks, cut up the peel, hlanch and chop up the 
almbnds. Put the flour into a basin and rub the 
suet into the flour with your hands, sprinkle in a 
littte salt^ add the crumbs, currants^ raisins, sul- 
tanas, sugar, and peel, and mix all well together, 
jjrrate in half a nutmeg, the rind of the lemon, 
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and add the almonds. Put the eggs into another 
hasin^ stir to them the milk and brandy^ and mix 
them with the fruit, &o., taking care to mix all 
these ingredients very thoroughly together. Turn 
the pudding into a mould or floured pudding- 
oloth, put it into boiling water, and let it boil for 
five or six hours. 



Cabinet Pudding. 

Ingredients, 

Twelve Preserved Cherries. 

Three pieces of Angelica. 

Four Sponge Cakes. 

Six Ratifias. 

One pint of Milk. 

One ounce of Castor Sugar. 

Four Eggs. 

Fifteen drops of Essence of Yanilla. 

Butter a pint-and-half mould, ornament the 
bottom with the cherries and angelica^ break the 
sponge cakes and put into the mould, also the 
ratifias. Put four yolks and two whites of egg 
into a basin with the sugar; whip them lightly 
together, stirring in the milk by degrees, and the 
vanilla ; pour this mixture over the cakes in the 
mould. Cover the mould with a piece of buttered 
paper, and steam for about three quarters of an 
hour. Turn the pudding out carefully, and serve. 



9 ♦ 
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Custard Sauce. 

Ingredients, 

One Egg. 

One giU of Milk. 

One teaspoonfnl of Castor Sugar. 

Eight drops of Essence of Vanills. 

Break the egg into a milk saucepan^ add the 
sugar, milk, and vanilla, and whisk it over the 
fire till it thickens, taking oare that it does not 
curdle. 



Vanilla Soufflee. 

Ingredients. 

Four EggSf 

One ounce and a half of Batter. 

One ounce of Flour. 

Salt. 

One gill of Milk. 

One dessertspoonful of Castor Sugar. 

Half a teaspoonful of Essence of Vanilla. 

Butter a pint-and-half souffl6e-tin ; tie a band 
of buttered paper round the tin, coming two 
inches above it. Melt an ounce of butter, add to 
it an ounce of flour, mix them well together, and 
add the castor sugar and milk ; stir this over the 
fire till it thickens. Then take it ofi^ the fire and 
add, one at a time, the yolks of three eggs, beating 
all well together. Put a pinch of salt to the four 
whites of egg, whip them to a stiff froth, and stir 
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lightly to the mixture ; add the vanilla essence, 
pour it all into the buttered tin^ and steam from 
twenty to thirty minutes. Turn it out on to a 
hot dishy and pour some wine sauce or custard 
43auce round it. 



Cheese Soufflee. 

Ingredients. 

One ounce of Batter. 

Half an ounce of Flour. 

One teaspoonful of Mignonette Pepper. 

Salt, Pepper, and Cayenne. 

One gill of Milk. 

Three Eggs. 

Three ounces of Parmesan Cheese, grated. 

Fry the mi^onette pepper in the butter for 
two or three minutes ; then strain the butter into 
a stewpan ; add the flour, a teaspoonful of salt, 
half a teaspoonful of pepper, and a little cayenne, 
also the milk, and stir over the fire till it thickens. 
When a little cool, add, one at a time, two yolks of 
egg 9 l>eat this all well together and add the cheese ; 
whip the three whites of egg to a stiff froth, 
and stir in lightly to the cheese mixture. Pour 
into a pint souffl6e-tin, previously buttered and 
lined outside with buttered paper coming two 
inches above the tin, and bake in a quick oven 
from twenty to thirty minutes. -To serve, take off 
the paper and fold a clean napkin round the tin ; 



134 HIGH-GLASS COOKEBT. 

but send it to table as quickly as possible, as iH 
will fall as soon as it leaves the oven. 



Omelette Soufflee. 

Ingredients, 

Six EggB. 

Half an ounce of Flour. 

Half an ounce of Butter. 

Three ounces of Castor Sugar. 

Fifteen drops of Essence of Vanilla. 

Pat four yolks of egg into a basin, add the 
castor sugar, and beat with a wooden spoon for 
ten minutes ; then stir in the flour and vanilla ; 
whisk the six whites of egg to a stiff froth, and 
mix lightly to the yolks of egg. Butter a half* 
pint souffl6e-tin, pour in the mixture, and bake in 
a quick oven for ten minutes; send to tabl 
quickly. If jam is used, it must be put in the 
centre of the soufflee before it is baked. , 



PASTRY. 



Genoese Pastry. 

Ingredients. 

Seven Eggs. 

Eight ounces of Oastor Sugar. 
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Six ounces of Batter. ; 

Six ounces of Flour, sifted. ^ 

» 

Pat the eggs and sugar into a basin ; stand the 
basin over a stewpan of boiling water, and whip 
well for twenty minutes. Take a cake-tin and 
line it with kitchen paper ; melt the butter^ and 
grease both cake-tin and paper with some of it ; 
when the eggs and sugar are sufficiently whipped, 
stir into them the flour and the remainder of the 
melted butter. Turn the mixture into the pre- 
pared tin, and bake in a moderate oven for about 
thirty minutes. 



Cheese Pastry. 

Ingredients, 

Two ounces of Butter. 

Two ounces of Flour. 

Two ounces of Parmesan Cheese. 

One ounce of Cheddar Cheese. 

One Egg. 

Salt and Cayenne. 

Put the flour on a paste- board, sprinkle in a 
little salt and cayenne, and rub in the cheese^ 
grated, and the butter; mix all these together 
with the yolk of an egg into a smooth stiff paste. 
Boll this out into a strip one eighth of an inch 
thick and five inches long; cut this into strips of 
equal sizes, also some rings. Grease a baking 
sheet, put the straws and rings on it, and bake in 
a hot oven ten minutes till they are a pale brown. 
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For serving, stand the straws through the rings 
like a bundle of sticks. 



Puff Paste. 

IngredienU, 

Half a pound of Flour. 

Half a ponnd of Fresh Bntter. 

Salt. 

Lemon-juice. 

Take a clean cloth, and squeeze all the' water 
out of the butter. Put the flour on a marble slab 
or a paste-board, in a heap ; make a well in the 
centre, put in a pinch of salt, a teaspoonful of 
lemon-juice, and enough water to make a paste 
of the same consistency as the butter. Boll this 
paste out to a quarter of an inch in thickness. 
Put the butter on half this paste^ fold the other 
half over it, cover it entirely, and press the edges 
together with your thumb. Let this stand in a 
cool place for a quarter of an hour, then roll it 
out and fold it over in three ; turn it with the 
rough edges towards you, roll it again, fold it in 
three, and put it aside for a quarter of an hour. 
Bepeat this until the paste has been rolled out 
seven times ; it is then ready for use, either for a 
vol au vent, or patties, or tartlets, or pie-crust. 
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Rough Puff. 

Ingredietits. 

Eight ounces of Flotir. 

Six ounces of Butter. 

Salt. 

Half a teaspoonfnl of Lemon-juice. 

Put the butter and flour on a paste-board, chop 
up the butter in the flour, heap it all up on the 
board, make a well in the centre, put in the lemon- 
juice, and sprinkle the salt over. Take a full 
tablespoonful of cold water, and mix it slowly and 
lightly with your fingers into the flour and butter, 
adding more water if necessary until you get a stiff 
paste. Soil this out, fold it over in half, turn it 
with the rough edges towards you, roll it and fold 
it again; repeat this twice more, so that it is 
rolled out and folded four times in all. It is 
•now ready for use for a meat pie, apple tart, or 
tartlets. 



Short Crust. 

Ingredients^ 

Three-quarters of a pound of Flour. 

Quarter of a pound of Butter. 

Half a teaspoonful of Baking-powder. 

Put the flour into a basin and mix in the 
l)akiDg-powder ; rub the butter into the flour with 
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your hands; add enough cold water to make a stiff* 
paste. Pat the paste on a floured board and roll it 
out to a quarter of an inch in thickness. It is now 
ready for use for tarts, turnovers, or baked dum* 
plings. 



Flaky Crust. 

Ingredients, 

Three-quarters of a pound of Floor. 

Half a pomid of Batter. 

Salt. 

Put the flour and a little salt into a basin and 
mix to a stiff paste with about a gill of cold water.. 
Put this on a paste-board and roll it out to a 
thin sheet. Divide the butter into three equal 
portions ; take one portion and spreaJ it over the 
paste with a knife, sprinkle a little flour over it,, 
fold it in three, and roll it out ; repeat this twice 
When all the butter is rolled in, roll out the paste 
to the size required for a fruit tart or an open tart,, 
and it is ready for use. 



1 
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OMELETS. 



Cheese Omelet. 

Ingredients, 

Three Eggs. 

Two ounces of grated Parmesan. 

Mignonette Pepper. 

Salt. 

One ounce of Butter. 

Break the eggs into a basin and whip them tilt 
well mixed ; then add pepper, salt, and the cheese^ 
Melt one ounce of butter in the omelet pan, and 
turn in the eggs; stir quickly to prevent the 
omelet from sticking. When just set, turn it 
quickly over towards the handle of the pan for a 
second, and then on to a hot dish. 



Kidney Omelet 

Ingredients. 

One Kidney. 

Parsley. 

Three Eggs. 

A piece of Shalot. 

One ounce and a half of Butter 

Salt and Pepper. 



Gut up the kidney into small pieces and saut6' 
it in a stewpan with a little pepper and salt^ parsley, 
and the shalot chopped very fine. Take the 
eggs and beat the whites and yolks separately* 
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Mix the kidney and chopped shalot with the yolks 
•of egg. Put the butter into the omelet-pan and 
make it quite hot. Then stir the whipped whites 
of egg lightly into the yolks, &c. ; put the mix- 
ture into the omelet-pan for two or three minutes 
•over the fire, stirring all the time. 



Oyster Omelet. 

Ingredients. 

Three Eggs. 
Six Oysters. 
Pepper and Salt. 

Blanch and beard the oysters and cut each into 
four. Separate the yolks from the whites of the 
eggs, beat the yolks a little, and add the oysters, and 
pepper and^salt. Whip the whites to a stiff froth 
^nd stir lightly to the yolks. Cook as for kidney 
omelet. 



Savoury Omelet. 

Ingredients. 

Two Eggs. 

One ounce of Butter. 

Salt and Pepper. 

Parsley. 

Shalot. 



Break two eggs into a basin and whip them ; 
add pepper and salt to taste. Chop a teaspoonful 
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of parsley and a very small piece of shalot fine, 
and add that. Melt one ounce of butter in ao 
omelet- or frying-pan. When the butter is quite 
hot, pour in the eggs ; stir quickly with a spoon, 
and shake the pan to prevent the omelet sticking. 
Turn it quickly towards the handle of the pan, 
turn it over for a second, and then on to a hot 
plate. 



Sweet Omelet. 

Ingredients. 

Two Eggs. 

Half an ounce of Batter. 

One tablespoonfnl of Castor Sugar. 

One teaspoonful of Orange-Flower Water. 

Salt. 

Put the orange-flower water and the sugar inta 
a stewpan, and stir over the fire ; let it boil quickly 
for three minutes ; then put it into a basin to cooU 
When cool, add the yolks of egg and beat to a 
cream. Put a pinch of salt to the whites of egg^ 
whip them to a stiff froth, and stir them lightly 
to the yolks of egg. Melt the butter in an 
omelet-pan, and pour in the eggs; put this, 
on the fire for two minutes, and then in the oven 
for three or four minutes. Have some jam, about 
a dessertspoonful, quite hot ; take the omelet out 
of the oven and put it on a hot dish, spread the 
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jam on the omelet lightly and quickly, fold it 
-over like a sandwich, sprinkle a little castor sugar 
•over itj and serve. 



Tomato Omelet. 



Ingredients, 

One Tomato. 

Three Eggs. 

A piece of Shalot. 

One ounce and a half of Bntter. 



Skin the tomato, cut it up into small pieces, 
"with a piece of shalot cut fine. Take the eggs, 
beat the yolks and whites separately; mix the 
tomato, shalot, pepper, and salt with the yolks. 
Put the butter into the omelet-pan and make it 
quite hot; then stir the whipped whites of egg 
lightly into the yolks, &c. ; put the mixture into 
the omelet-pan and cook for two or three minutes, 
stirring all the time. 
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JELLIES, CREAMS, AND ICES. 



Apple Jelly. 

Ingredients. 

One pound of Apples. 

Half a pint of CreauL 

One Lemon. 

Three ounces of Lump Sugar. 

One ounce of Gelatine. 

Half a teaspoonful of OochineaL 

Three gills of Gold Water. 

Peel, core, and out up the apple into small 
pieces^ put them into a stewpan with the sugar, 
half a pint of water, the juice and grated nnd of 
the lemon ; when cooked to a pulp, ruh through a 
hair-sieve, and stir in the gelatine melted in a gill 
of water. Colour part of the apple with the 
•cochineal, and fill a horder mould with alternate 
layers of the coloured]and plain apple. When cold, 
turn out, and serve with half a pint of whipped 
«ream in the centre. 
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Calfs Foot Jelly. 

Ingredients. 

Two Calves' Feet. 

Two Lemons. 

Two Eggs. { 

Three ounces of Loaf Sugar. 

Pour Cloves. 

One inch of Cinnamon. 

One wineglassful of Sherry. 

Half a wineglassful of Brandy. 

Chop each foot into four pieces, wash them welF 
in cold water, and blanch them; pat the feet 
in a stewpan with five pints of cold water. Let 
this boil gently for five hours, skimming it care- 
fully ; then strain it through a hair-sieve into a 
basin to set. When this jelly stock is quite cold, 
dip a clean cloth into hot water and wipe every 
particle of grease off the stock. Squeeze the juice 
of the lemons through a strainer into a stewpan^ 
add the lemon-peel, the whites of the eggs,, 
slightly whipped, the egg-shells crushed, the 
sugar, cinnamon, and cloves. Whisk these 
altogether, add the jelly stock, and whisk well- 
till it boils. As soon as it boils, put the lid on 
the stewpan and draw to the side of the fire for 
twenty minutes to form a crust. When the crust 
is formed^ the jelly must be strained through a 
jelly-bag or clean cloth previously scalded. When, 
strained, add the wine and brandy. Garnish a 
jelly-mould according to taste^ pour in the jelly,, 
and set. 
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Jelly from Gelatine. 

IngredtevUs. 

Whites of two Eggs. 
Fifteen sheets of Qelatine. 
Four ounoes of Loaf Sugar. 
One pint of Water. 
Half a pint of Sherry. 
Juice and rind of two Lemons. 

Put all these ingredients together into a stew-^ 
pan, and stir with a whisk until just boiling. Let 
it stand at the side of the £re for a few minutes,, 
then strain it as usual ; pour into a mould, and 
set. 



Orange Jelly. 

Ingrediefds. 

Half a pint of Orange-juice. 
Half a pint of Water. 
Juice of two Lemons. 
Bind of three Oranges. 
Three ounces of Loaf Sugar. 
Twelye sheets of French Gelatine. 

Put the water, sugar, orange-rind,j[and gelatine^ 
into a stewpan, and let them simmer for ten 
minutes ; skim and strain. Add the orange and 
lemon juioe, pour into a mould, and set. 



10 
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Coffee Cream. 

Ingredients, 

Two EggB. 

Twdlye sheets of Gelatine. 
Three ounces of Loaf Sngar. 
Half a pint of Milk. 
Half a pint of Cream. 
Half a gill of strong Coffee. 

Make half a pint of custard with the eggs and 
milk. Dissolve the gelatine and sugar in the 
oo£Pee; add the custard, and strain; whip the 
cream, and stir lightly into the custard when cool. 
Pour into the mould, and set. 



Charlotte Russe. 

Ingredieftds. 

Twelve Sponge Finger-hiscnits. 

Half an ounce of Gelatine 

One gill of Milk. 

Half a pint of Donhle Cream. 

One dessertspoonful of Castor Sngar. 

Thirty drops of Essence of Vanilla. 

Take a pint sou£36e-tin and line it carefully 
ii^ith the biscuits, fitting them close to each other ; 
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€ut off the tops of the biscuits that stand above 
the tin. Put the gelatine and milk in a stewpan 
on the fire to melt. Whip the cream to a stiff 
froth; add the sugar and vanilla to it. Strain 
the melted gelatine into the cream, mix it well, 
and pour it carefully into the mould, not to dis- 
arrange the biscuits. When set, turn out and 
«erve. 



Ginger Cream. 

Ingredients. 

Yolks of three Eggs. 

One ounce of Oastor Sugar. 

One gUl of Milk. 

Half a gill of Ginger Syrup. 

Half a pint of Oream. 

Two onnoes of Ginger. 

Three quarters of an ounce of Gelatine. 

Make a custard of the eggs, milk, and sugar ; 
when cool, add to this the syrup of ginget, the 
ginger cut into small pieces, and the gelatine 
melted, last of all the cream whipped ; mix all 
well together ; pour into a mould to set* 
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Italian Cream. 

Ingredieriis. 
Yolks of four Eggs. 
Half a pint of Milk. 
Half a pint of Doable Cream. 
One oxmce of Castor Sugar. 
One ounce of melted Gelatine. 
One wineglassfnl of Cora^oa. 
(Or half a wineglassfnl of Brandy, and 
half a wineglassfnl of Sherry.) 

Make a custard with the eggs and milk ; add 
the sugar, gelatine, and cura^oa. When oooU 
mix in the cream whipped; stir altogether, and 
mould. 



Neapolitan Cream. 

Ingredients. 

Yolks of f onr Eggs. 

Half a pint of Milk. 

Half a pint of Double Cream. 

One onnce of melted Gelatine. 

Half a pint of Jelly. 

One ounce of dried Cherries. 

Three ounces of Preserved Ginger. 

Make a custard with the eggs and milk, and let 
it cool ; cut up the ginger very small, cook it for 
ten minutes in one gill of syrup, and let it also 
oooL Decorate a mould all over with the jelly 
and dried cherries. Stir the melted gelatine, the 
ginger, and the cream, whipped, into the custard ; 
pour all into the decorated mould, and set. 
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Strawberry Cream. 

Ingredients. 

One pint of fresh Strawberries. 
Three ounces of Gastor Sngar. 
Three-quarters of an onnce of French GeUttiBe. 
Half a pint of Gream. 
The jnice of one Lemon. 

Take all the stalks off the strawberries^ pat 
them on a. silk or hair sieve^ sprinkle half an ounce 
of sugar over them^ and pass them through the 
sieve. Put the gelatine into a stewpan with two 
tablespoonfuls of cold water, the rest of the 
sugar^ and the juice of the lemon. When the 
gelatine is melted, strain it into the strawberries, 
add the cream well whipped, stir all lightly to- 
gether, pour into a pint mould, and set. 



Vanilla Cream. 

Ingredients. 

Three Eggs. 

Half a pint of Milk. 

Half a pint of Doable Gream. 

One ounce of Gelatine. 

One tablespoonful of Gastor Sugar. 

Half a teaspoonfnl of Essence of Vanilla. 

Make a custard of the milk, three yolks of egg 
and one white, melt the gelatine in two table - 
spoonfuls of water, and strain it into the custard, 
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mixing it well. Whip the cream to a stiff froth,, 
adding the Bugar and vanilla. When the custard 
is sufficiently cool, stir the whipped cream lightly 
into it, and pour it into a mould to set. 



Velvet Cream. 

Three quarters of an ounce of Gelatine. 

Two ouneeB of Castor Sugar. 

One glass of Sherry. 

The rind of one Lemon. 

Half a pmt of Double Cream. 

One gill of Water. 

Melt the gelatine in one gill of water, then add 
the sugar^ sherry, grated rind of one lemon, and 
the cream whipped to a stiff froth ; pour into a 
mould to set. Do not add the cream until the- 
melted gelatine is cool. 



Lemon Water Jce. 

Ingredients. 

Half a pound of Loaf Sugar. 
One pint of Water. 
Zest of two Lemons. 
Juice of four Lemons. 
Whites of two Eggs. 

Put the water and sugar in a stewpan on th& 
fire to boil ten minutes, reserving about six lump& 
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of sugar from the half pound, with which rub the 
zest from the two lemons. Strain the juioe, which 
should measure one gill ; sometimes it will take 
more than the quantity to make the measure. When 
the syrup is cold, add the lemon-juice» and freeze. 
When half frozen, add the whipped whites of two 
eggs. 

N.B. — ^In making ices, the quantities should 
always be measured. Thus, in water or cream 
ices, to one pint of syrup add one pint of juice 
or pur6e of fruit, with the exception of lemons. 
The fruit should never be added hot. The cream 
should never be added without being whipped. 



Pine-apple Water Ice. 

Ingredients. 

One smaU Pme-apple, tinned or fresh. 

One pint of Water, if tinned. 

One pint and a half of Water, if fresh fmit. 

Half a pound of Loaf Sugar. 

One tablespoonful of Lemon-juice. 

Pound the pine-apple in a mortar, put it in a 
stewpan with the water and sugar ; let this boil 
ten minutes, strain into a basin, add the lemon- 
juice, and when cold freeze. 
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Strawberry Cream Ice. 

Ingredients, 
One pound of Strawberries. 
Quarter of a ponnd of Castor Sugar. 
One teaspoonful of CochineaL 
One tablespoonfol of Lemon-jnioe. 
Half a pint of whipped Cream. 

Remove the stalks from strawberries, put them on 
a fine hair- sieve, rub them through with a wooden 
spoon, add the cochineal and lemon-juice. This 
should measure half a pint. Add to this the 
cream whipped, and freeze. When well frozen, pack 
tightly into an ice mould, and return to the ice till 
required for table. 



Ice Pudding. 

Ingriedients. 

One pint and a half of Milk. 

Yolks of f onr Eggs. 

One whole Egg. 

Qnarter of a pound of Loaf Sugar. 

Quarter of a pound of Dried Fruits. 

One ounce of Pistachio Nuts. 

One ounce of Candied Citron, chopped fine. 

One glassful of Maraschino. 

Half a glassful of Brandy. 

Half a pint of whipped Cream. 

Make a custard with the eggs and milk, adding 
the sugar to the milk. Strain it, and when cold 
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put it in tbe freezing pot ; when half frozen, add 
the dried fruits cut in pieces^ candied peel, pis- 
tachios, maraschino, &c., and lastly, the Tirhipped 
oream. When well frozen, pack into your pudding- 
mould and freeze until wanted. 



Aspic Jelly. 

■ 

Ingredients. 

Two Calves' Feet. 

Salt. 

Thirty Peppercorns. 

Two Blades of Mace. 

One clove of Garlic. 

Two Shalots. 

One sprig of Thyme. 

One small bunch of Parsley. 

One Onion, stuck with four Gloves. 

One Leek. 

Half a head of Gelery. 

Two Garrets. 

One Turnip. 

One sprig of Tarragon. 

One sprig of Chervil. 

Two Bay-leaves. 

The rind and juice of one Lemon. 

The whites of two Eggs. 

Half a gill of common Vinegar. 

One tablespoonful of Chili Vinegar. 

Half a gill of Tarragon Vinegar. 

One gill of Sherry. 

Two quarts of Water. 

Take two calves^ feet and chop them into eight 
pieces. Wash them well in cold water, and put 
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them in a stewpan with sufficient cold water to 
cover them. Let them boil to blanch them ; then 
pour the water off, and wash them again in cold 
water. Wash the stewpan and put the pieces of 
feet into it, with two quarts of water, and just bring 
it to the boil ; watch it and skim it occasionally^ 
Add half a teaspoonful of salt and all the other 
ingredients, except the lemon, the eggs, and the 
vinegars. Let all boil gently for five hours. 
Strain it off through a hair-sieve into a basin, and 
let it stand until perfectly cold ; take off the fat^ 
and wipe the top of the stock with a cloth dipped in 
hot water, to remove every particle of grease. Put 
the stock into a clean stewpan, with the lemon- 
peel and juice ; also add the whipped whites of two- 
eggs and the shells, the vinegars, and salt to taste. 
Whisk all on the fire until it boils ; then draw the 
stewpan to the side of the fire, and let it stand for 
half an hour to form a crust. Take a clean soup 
cloth, and fix it on the stand ; pour the contents 
into the cloth, and let it all run through into a 
basin. Let it pass through a second time slowly. 
Scald a mould with boiling water, then rinse it in 
cold water ; garnish the mould with fish or vege- 
tables, according to taste, pour in the jelly care- 
fully, and let it stand until cold, when turn out 
and serve. 
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FANCY BREAD AND CAKES. 



Arrowroot Cake. 

Ingredients, 
One pound of Butter. 
One pound of Arrowroot. 
One pound of Sugar. 
Eight Eggs. 
One Nutmeg. 
Rind of one Lemon. 

Beat the batter to a cream ; beat the yolks and 
whites of the eggs separately a long time; add 
the sugar rubbed through a sieve. Beat all well 
together for one hour, and bake in a moderate 
oven. 



Vienna Bread. 

Ingredients. 

One pound of Flour. 

Half an ounce of Teast. 

Quarter of an ounce of Castor Sugar. 

Quarter of an ounce of Salt. 

One ounce of Butter. 

Half a pint of warm Milk. 

Mix the sugar and yeast together ; add the 
milk. Have the flour, salt, and butter in a basin* 
Four the dissolved yeast to these, and beat all 
together. Let the dough rise about two hours ; 
make the mixture into rolls ; let them prove, and 
bake in a quick oven. 
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Orange Cake. 

Ingredients, 

Six ounces of Vienna Flour. 
Five ounces of Castor Sugar. 
Rind of one Orange, grated. 
One teaspoonful of Baking-powder. 
Three Eggs. 

Beat the eggs and sugar together to a smooth 
cream ; add the flour and baking-powder sifted, and 
the orange-rind. Mix all well together, and bake 
in a quick oven for a quarter of an hour. When 
oold, ice it with French icing made of half a pound 
of icing-sugar worked well with the juice of the 
orange ; when well mixed) pour this all over the 
oake. 



Walnut Cake. 

Ingredients. 

One pound of Vienna Flour. 
Half a pound of Castor Sngar. 
Quarter of a pound of Butter. 
Eight Eggs. 

Six ounces of Walnuts or Almonds. 
One teaspoonful of Baking-powder. 
One teaspoonful of Vanilla Essence. 

Beat the butter and sugar to a cream, then add 
the flour, sifted, and mix well ; add the walnuts or 
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almonds chopped, and lastly the whites only of the 
eight eggs, whipped to a stiff froth. Bake in a 
moderate oven for one hour. 



Savarin. 

Ingredients. 

One ponnd of Vienna Floor. 

Half an oxmoe of German Yeast. 

Quarter of a teaspoonfnl of Castor Sugar. 

Two gills of Milk. 

Five Eggs. 

Three quarters of a pound of Butter. 

Warm one gill of milk, mix the yeast and sugar 
together, and stir the warm milk to them. Sift 
the flour into a hasin, make a well in the middle, 
and pour in the milk with the yeast and sugar in 
it; just mix a little flour with it, and put it in a 
warm place to rise. When this sponge has risen 
to twice its original size, add the other gill of 
milk and two eggs ; heat it well with the hand, 
adding by degrees the other three eggs and the 
butter beaten to a cream. Work all this well 
together, and put it into a mould to rise ; when it 
has risen, bake it in a moderate oven for forty- 
fiye minutes. Turn it out, and when cold pour a 
good rum syrup over it. 
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German Pound Cake. 

Ingrediente. 

Ten onnces of Flour, 

Eight ounces of Fresh Butter. 

£ight ounces of Castor Sugar. 

Two ounces of PeeL 

One Lemon. 

Quarter of a pound of Sultanas. 

Four Eggs. 

Beat the butter and sugar to a oream ; add the 
flour, sifted by degrees, and the eggs, one at a 
time^ beating all well together with your hand. 
Now add the sultanas, the candied peel chopped 
up, and the grated rind of the lemon ; mix all 
well together with a spoon. Line a cake-tin with 
buttered paper, putting three rounds of buttered 
paper at the bottom of the tin ; pour in the cake, 
and bake for two hours in a moderate oven. When 
baked, turn it out on to a sieve to cool. 



Chocolate Cake. 

Ingrediente. 
Half a pound of grated Chocolate. 
Quarter of a pound of Flour. 
Half a pound of Butter. 
Two ounces of ground Rice. 
Six ounces of White Sugar. 
One teaspoonful of Baking-powder. 
Four Eggs. 
Vanilla flayouring. 

Beat the butter and eggs well together, add the 
graled chocolate, previously dissolved in a table- 



UIGH-OLASS OOOEEBT. 169 

«poonfal of milk ; add the yolks of egg one by 
one, mixing each carefully. Mix the flour, rice, 
and baking-powder together, sift them through a 
sieve to the yolks of egg. Beat the whites of egg 
to a very stiflf froth and stir in lightly. Pour this 
mixture into a saut^-pan, and bake in a moderate 
oven for one hour. 



Genoa Cake. 

Ingrediente. 

Ten oimces of Flour. 

Half a pound of Batter. 

Half a ponnd of Sugar. 

Three onnces of Candied Peel. 

One onnce of Pistachio Kernels. 

Two onnces of Almonds. 

Six ounces of Sultanas. 

One teaspoonful of Baking-powder. 

Five Eggs. 

Grated rind of one Lemon. 

Cream the butter well. Add the sugar, and 
cream again. Add all the other ingredients except 
the almonds, pistachio nuts^ eggs and baking- 
powder ; then add the eggs one at a time, beating 
each one well in. When all are well mixed in, 
add the almonds and pistachio kernels cut in strips. 
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and lastly the baking-powder. Bake in a shallow 
tin or 8ant6-pan for oDe hour and a half in a mode- 
rate oven. 



G alettes. 

Ingredients. 

One pound of Vienna Flonr. 

One ponnd of Households. 

Six ounces of Butter. 

One ounce of Yeast. 

Half a pint of Milk. 

One ounce and a half of Castor Sugar. 

Five Eggs. 



Dissolve the yeast and sngar, and add the warm 
milk ; mix this to a dough with the households, 
and stand warm to rise. Add to the Vienna flour 
the butter and the eggs, and beat for ten minutes. 
Mix the two doughs together and beat for twenty 
minutes. Set this to rise from one and a half to 
two hours. Cut the dough into buns, knead it, 
put it on tins floured, and stand near the fire till 
the tops crack ; then bake for a quarter of an hour 
in a quick oven. Brush with milk and sugar when 
half baked. 
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Mocha Cake. 

Ingredients for the Cake. 

« 

Four Bg?8. 

Qaarter of a pound of Castor Stigar. 

Two onnces of Vienna Floor. 

Two ounces of Potato Flonr. 

One teaspoonfnl of Baking-powder. 



Ingredients for the Idng, 

Half a ponnd of Fresh Batter. 
Qaarter of a poand of Icing-Sogar. 
One tablespoonfal of Essence of Coffee. 

Beat the yolks of the eggs with the castor 
sugar^ adding the flour and baking-powder gra- 
dually, beat till a smooth oream, then stir in lightly 
the four whites of egg whipped to a stiff froth ; 
butter a plain mould, pour in the mixture, and 
bake in a quick oven for thirty minutes. When 
done, turn it out, and when quite cold, cover it 
with the icingy and decorate to taste with the 
icing squeezed through the icing forcers. To make 
the icings beat the butter and sugar together in a 
basin to a smooth cream, adding the coffee to it 
one drop at a time. When the cake is iced, stand 
it away on ice or in a cool place till required. 
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Rich Plum Cake. 

Ingredients, 

One pound of fresh Butter. 
One pound of Castor Sugar. 
One pound of Mixed Peel. 
One pound and a half of Flour. 
One pound of dried Cherries. 
One pound of Sultana Raisins. 
Eight ounces of Almonds. 
Half a pint of Brandy. 
Ten Eggs. 

One teaspoonful of Salt. 
One ounce of Allspice. 
« 

Cream the butter and sugar well together, then 
sift in the flour and salt gradually, add the eggs 
one at a time, beating with your hand till all is well 
and smoothly mixed. Chop the cherries a little, 
chop the peel and the almonds, add these with the 
sultanas and the allspice, mix well together, and 
add last of all the brandy, a little at a timd. Be 
sure that all is thoroughly mixed. Line a cake- 
tin with buttered paper, putting three rounds of 
buttered paper at the bottom, and bake foi* three 
hours in a moderate oven. The heat of the oven 
must not rise after the cake goes in. 
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Sultana Cake. 

Ingredients. 

One pound of Floor. 

Half a ponnd of Batter. 

Half a pound of Oastor Sugar. 

Five Eggs. 

Half a pound of Snltanas. 

One gill of Milk. 

The rind of one Lemon. 

One teaspoonfnl of Baking-powder. 

Four ounces of Peel. 

Salt. 

Cream the batter and sugar well together, sift in 
the flour, the salt, and the baking-powder; add the 
eggs, one at a time, and the milk ; beat all well to- 
gether with your hand ; then stir in the snltanas, 
the peel chopped, and the grated lemon-rind. Mix 
well. Line a cake-tin with buttered paper, two 
thicknesses at the bottom, and bake in a moderate 
oven for one hour and a half. 
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BRADFORD'S PATENT "VOWEL" WASHING, 
WRINGING, AND MANGLING HAGHINES 
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Sole Hanntactnren. 

THE ALBION LAMP COMPANY, BIRMINOHAM. 



YEATMAN'S YEAST POWDER. 



YEATMAN'S EPICUREAN SAUCE. 

Delicious and Appetizing. 
Fop Meat, Ganne, Poultry, Fish, &c. 



YEATMAN'S Indian Curry Powder 



YEATMAN'S CUSTARD POWDER 



YEATMAN'S LIME JUICE CORDIAL. 
BUDLEIGHJALTERTON. 

South Devon. 



THE "ROLLE ARMS" HOTEL 

FACING THE SEA. 

WITH OBOQUET AND TENNIS LAWN. 

Tiv Miles from Bzmoutli. A Coaoh meets sU tke Trains. 



BuDLEioH Saltebton is celebrated for its mild yet 
bracing climate, pure air and water, excellent Fishing and 
Boating, and good Bathing. 

Delightful rambles in the Woods and Villages around. 
Two miles to Budleigh Church, where the head of Sir 
Walter Baleigh is buried, and Hayes Farm, his birth-place. 

FOR TERMS APPLY TO 

Miss LAWRENCE, Proprietress. 
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HANOFACTHRING 4 FDRHMIMG IRONMONGERS, 

ELECTRO-PLATERS AND 0CTLEB8, 
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57, HAYMARKET, S.W. 
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KITCHEN KEQinSITES, MOULDS, and aU Ihe latest 
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Sfeeial attention being given to thii Departmrnt. 



Depot for CAPT. WARREN'S PATENT COOKINB POTS. 



67, HAYMARKET, S.W. 



Price One Shilling. 



THE NATIONAL TEAININO SCHOOL FOE OOOKEBY, 
SODTH KENSINGTON, S.W. 

PLAIN COOKERY 
RECIPES, 

AS TAUOET IN TES SCEOOL. 
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The National Condiment. 

CELEBRATED FOR ITS UMEQDALLED FUVOR. 
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SUPPLIED TO 

H.R.H. the Prince of Wales. 
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BR OOU d CO., Uquorpmd Street, London, E,C. 



The Wilson Cooking Ranges, 

In Sizes from 21 Inches to 30 Feet, 

AS VnaO AT BAXBLL'8 HOTB&8, KOKIKm » BBIOHTOV, 

And all the Principal 

Hotels, Clubs, 
MANS IONS. 



GOLD MEDAL, 
CALCUTTA, 

^ Domestic Ranges, 

Prom 35i. 

Awarded 13 Prize Medals. 76 °/o Fuel saved. 

7*11 be seen in aie at the Duval Kitchen (Sfibbs A Pokd), Invatliimt 

Exhibition ; alto BBKTaui & RoBBsri' Kitcham, Albert Palate, 

Balleriea Park. 

SHOW R00>ll:-227, HIGH HOLBORN, W.C. 

PRIZE MEDAL, HEALTH EXHIBITION, I8S4. 

SEA SALT, 

FOR PRODUCING A SEA BATH IN YOUR OWN ROOM. 



The contents of a 7-lb. Box suffloe for 22 gal- 
lons of water. All who desire health and strength 
should daily use this unrivalled invigorator. 

World-wide renown having induced many Imi- 
tations, purchasers should see that every package 
bears the proprietor's Trade Mark. 

SOLD IN BAGS AND BOXES BT CSEMISTS . 
AND DBJJQQISTS. 



CROSSE ft BLAGKWELL'S 

MALT VINEGAR, 

PURE PIOELES, SAUCES, POTTED HEATS, 

AND FISH, 

PREPARED SOUPS, CALVES' FEET JELLY, 

JAMS, AND ORANGE MARMALADE, 

ALWAYS BEAR THEIR NAMBS AND ADDRESS ON THE 

LABSLa 

And may be obtained of Grocers and Italian 
Warehousemen thronghont the World. 

CROSSE AND BLACKWELL 

(PUBVBT0B8 TO THE QUEEN), 

SOHO SQUARE, LONDON. 

LIDSTONE & CO., 

BUT CHE BS, 




BBT. 1801. 



206, SLOANE STREET, S.W. 

J. L. & Co., of Sloanb Street, have supplied the 
National School of Cookery, for many years, with all 
Meat, Ox-Tongues, Calves'-Heads, &c., and will at all times 
be pleased to quote the very Lowest Prices by Contract, 
or otherwise supply Clubs, Schools, Hotels, or Private 
Families. 

The New Zealand Mutton is now being used very 
largely, and they supply that properly thawed ready for 
use at the Market Prices ; but having the pick of the largut 
eamignon' stock, can always depend on the Best Quality that 
comes to this country. 
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Crmon 8vo, 3s, 6d, each Volume* 



EMINENT WOMEN 

SERIES. 

lElrittlr lis i^^^^n ?l^ Sngtattt 



VOLUMES ALREADY ISSUED:— 

George Eliot. By Mathilde Blind. 

Emily Bronte. By A. Mabt F. Robinson. 

George Sand. By Bebtha Thomas. 

Mary Lamb. By Anne Gilchbist. 

Maria Edgeworth. By Helen Zimmebn. 

Margaret Fuller. By Julia Wabd Howe. 

Elizabeth Fry. By Mbs. E. R. Pitman. 

Countess of Albany. By Vebnon Lee. 

Harriet Martineau. By Mbs. Fenwick 

MiLLEB. 

Mary Wollstonecraft Godwin. By 

Elizabeth Robins Fennell. 



VOLUMES IN PREPARATION:— 

Susannah Wesley. By Mbs. E. Olabke. 

Madame Roland. By Mathiij>e Bund. 

Madame de Stael. By Bella Duffy. 

Margaret of Navarre. By Mabt A. Bobinsom. 

Vlttoria Colon na. By Miss A. Eennabd. 



London: W. H. ALLEN A 00., 13 Waterloo Plaob. S.W. 
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E. K. WILSON, 

13 & 38, SUSSEX PLAGE, Onslow Gardens, 

By Appointmefd to the National Training School for Cookery , 

MAKSB OF EYEBY DESCSIPTION OF 

COOKING AND HEATING APPARATUS, 

Begs to call attention to the following Specialities: 

"THE KENSINGTON RANGE." 

This ran^ has an oven fire for roasting, a wroiurhtoiron oven, with a flue cir* 
ctUating all round, malring fhe oven of an eqnal heat in every part ; the top of 
oven forms a hot plate, on which vessels can be kept stewing ; we same fire also 
heats two boilers, the one for supplying hot water in any purt of the house, and 
the other for supplying hot water or steam in the kitchen. The patterns are so 
arranged that the proportions of oven or fire or boiler room can be varied to suit 
the requirements of the establishment. 

The Prices of these ranges are— 3 ft. 6 in., £13 lOs. ; 4 ft., £14 158. ; 4 ft. 6 in., 
£15 15s. ; 5 ft., £16 lOs. 

Fitted with One Wxought-iron Oven, One Cast-iron Boiler, One Wrought-xron 
High-pressure Boiler, as described. 

LK. WILSON'S "KENSINGTON KITCHENER." 

This close fire range is believed to be as perfect as can be produced, and is the 
result of many years of experience and attention. 

Fitted with One Wrought-iron Oven, One Cast Boiler and Covings, and Plate 
Back. 

The Prices are as follows : 3 ft. 6 in., £10 18s. 6d. ; 4 ft., £12 5b. ; 4 ft. 6 in., 
£145s.; 5 ft., £15 12s. 6d. 

If fitted with Extra Wrought-iron High-pressure Boiler, £2 10s. extra. 

If fitted with Two Ovens, one for pastry and one for meat, and One Wrought- 
iron High-pressure Boiler, 4 ft., £18 10s. ; 4 ft. 6 in., £20 IBs. 6d. ; 5 ft., £22 10s. ; 
5 ft. 6 in., i^ 10s. 

E. K. Wilson has paid great attention to the malring of Stoves for Cooking by 
Ghis, since the introduonon of the Btmaen principZe of dilutvng wu voUh air; the 
great cleanliness and economy secured by a properly balanced Dumer, made on 
this principle, renders gas a most valuable agent for many culinary purposes. 

THE STUDENT'S GAS STOVE 

Is made in several sizes, and is fitted with a Boaster, an Oven for Baking, and Bing 

Burners on the top for Stowing. 

The prices are as follows : No. 1, £2 88. ; No. 2, £8 lOs ; No. 8, £5 5s. 
OAS STEWING PLATES are a most valuable addition to aour Kitchen, and are 
made in every variety of size, with Atmospheric Bing Burners, from 15s. upwards. 

NOTE,—B, K. WILSON waits tmon intending Purohaaers to adviae lutoihe hwtkinda 
of COOKINQ APPARATUS for their purpoM, free of charge in any part of London, 
or if in fhe Country, at the cost of aeeond-elaet ra/ilvoay fare. 

Faulty Hot Water Giroulation rectified, and Oyens, Flaes, &c. 
re-oonBtruoted on most Scientific Principles. 
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BOOKS, &c., 



ISSUED BY 



MESSRS. W. H. ALLEN & Co., 



i^ttWisfjerg $c literarg agentis to tlje Inli{a ©ffice 



COMPRISING 



MISCELLANEOUS PUBLICATIONS IN GENERAL 

MTEEATURE. 
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tfibstrated with 500 Engravings on Wood and 36 Coloured Plates. Imp., 
8to. 2l8. 



18 Watbkloo Placb, Pall Mall. 11 



DAUMA8, E., Cteneral of the Division ComvMnding at Bordemui, Smator^ Ac. Ac. 
Borses of the Sahara, and the Maauera of the Doftert. With 
Commentaries by the Emir Abd-el-Eadir (Authorized Edition). Demjr 
8vo. 6s. • 

DAVIE8, THOMAS. 

The Preparation and Mountlnfir of Mioroaooplo Ol^eota. Neir 
Edition, greatly Enlargped and brought up to the Froa^nt Time by J6hn 
Matthews, M.D., F.fi.M.S., Vice-President of the Quekett Microsoopioal 
dub. Fcap. 8vo. 2s. 6d. 
DAVIS, GEORGE E., F.B.M.S., F.C.S., F.LC, ic. 

Praotical Miorosoopy. Illustrated with 257 Woodcuts and a Ck>Ioured 
Frontispiece. Bemy 8vo. 78. 6d. 
DMlBrnTON, jr., Prinoipal of Agra College. . 

Shakespeare's Kingr Keavy the Tlfth. With Notes and an Intro« 
duetion. Cr. 8ro. 5s. . 

DE LISLE, EDWIN. 

Centenary Studies : Wyclif and Luther. Cr. 8vo. 3s. 6d. 
Bestmotion of UXe by Snakes, Hydrophobia, fco., in Westerik 

India. By an Ex-Commissioner. Fcap. 2s. 6d. 
DICKENS, CHAMLES. 

Vlays and Poems, with a few ISiscellanies in Prose. Now 
first collected. EdJited, Prefaced, and Annotated by Bichard Hem» 
Shepherd. 2 vols. Demy 8vo. 21s. 
Edition de Luxe. 2 vols. Imp. Siro. (Ottly ISO copies printed.) 
DICKINS, FREDERICK V., Sc.B. of the MiddU Temple, jBameter-at-low 
{translator). 
Ohlnshiniru"^ : or the Iboyihl League. A Japanese Bomanoe. With 
Notes and an Appendix containing a Metrical Version of the Ballad of 
Takasako, and a specimen of the Original Text in Japanese character. 
Illustrated by numerous Engrrayings on Wood, drawn and executed by^ 
Japanese artists and printed on Japanese pax>er. Boy. 8vo. lOs. 6d. 

IMploniatic Study on the Crimean War, 185S to 1856. (Bussian 

Official Publication.) 2 vols. DemySvo. 288. 
DORAN, Dr. J., F.S.A. 

" Their Majesties' Servants": AuiuUsof the English Stage. Actors 
Authors, and Audiences, from Thomas Betterton to Edmund Kean. 
Post 8yo. te. 
DOUGLAS, Mrs. MINNIE. 

Countess Violet ; or, Wha4i Gtandmanma aaw in the Fire. A Book for 

Girls. Illustrated. Cr. 8vo 3s. 6d. 
Chrandmother's IHamond Bin^r- ^ '^^^ <or Girls. Cr. 8vo., 2a. 6d. 
DBlTBr, Col. HEBER. 

The Usefkil Plants of India, with INotices of their chief yalue in 
Commerce, Medicine, and the Arti^. Second fiditiofn, with Additions 
and Corrections. Boy. 8ft>. 1<M. 
DVKE, JOSHUA, F.R.A.S., Bengal Medidal Seroice. 

Seoolleotions of the Kabul Campaign 1879-*1880. niustrationa 
and Map. Demy 8yo. 15s. 
DUXBBGUB, EDWARD, M.R.A.8.,Mtkh0rofiih»L0ydMiSo(My^iQtimBcMtt8, 
The ChN>tts of Tunis; or, the GifeoEt Inland Sea of North Africa in 
'Ancient Times. WlthMiH!>. Cr.Svo., 2b. 6d. 
DTJRAND, SENBT MARION, CS.I., Beiigal Oha anvkse, 3arruto'-aMaw. 
The Ui^ of Mf^or-Oeneral/ 'iSir Veniey If edon Ihurwid^ 
K.C.S.Z., C.B., of the Boyal Engineers. With Portrait. 2 yols. 
Demy 8vo. 428. 
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BUTTON, Major tJM Hon. CHARLES. 
lOH la ZadlA. Cr. 8vo. 2s. 6d. 

DTTKJHT. HBXBr 0. 

TnrklBli Ufe ia War Time. Cr. 8to. 128. 

2>rir£, Th0 Bm, T. F, TBiaTLETON, M.A, 

BngUah Folk-lore. Second Edition. Cr. 8vo. 58. 

BDWAMDS, O. SXTTHEBLAND. 

A Female Vihlllst. By Ernest Layigne. Translated from the French 
by G. Sutherland Edwards. Cr. 8vo. Ps. 

EDWARDS, H. SXTTHEBLAND. 

Tbe Xyxlcal Braxna : Essays on.Subjects, Compoaera, and Bzeentaate 
of Modem Opera. 2 toIb. Cr. 8to; 2l8. 

The Snasiana at Home and tlie Buaslaaia Abroad. Sketohee, 
Unpolitical and Political, of Bussian Life under Alexander II. 2 toIb. 
Cr. 8to. 21s. 

SVIMEVT WOMSM SEBXSS. Edited hy JORNH. INGRAM. Cr.Svo.' 
3s. 6d. 

BMND, MATHILDE. 

Oeorge Eliot. 
BOBINSON,^A. MART F. 

Emily Broate. 
THOMAS, BERTBA, 

Oeorffe:Sand. 
aiLCHBIST, ANlfE. 

Mary Xiam,b. 
HOWE, JULIA WARD, 

Margraret Fuller. 
ZIMMERN, HELEN. 

Maria Edg'eworth. 
PITMAN, Mra. E. R. 

BliBab«ih Fry. 
LEE, VERNON. 

Goaatesa of Albaay. 
MILLEB, Mrs. FENWICK. 

Harriet Martiaeaa. 

PENNELL, ELIZABETH ROBINS. 

Uary WoUstoaeoraft Oodwia. 

RNSOR,.F. SYDNEY, C.E. 

Xnoideata of a Joaraey throairb. Mabia to Barfoor. lOs. 6d. 

Tlie ^eea'a Speeoliea ia Farliaaaeat, firom Her.Aooessiontothe 
present time. A Compendium of the History of Her Majeeliy's ^eign. 
told from tl^ Thsene. Cr. 8to. 78. 6d. ^ 

EYRE, Major-Qenmral Sir V., K.C.S.I., C.B, 

Vhm Zabal Xaaarreotioa of X841-4S. Bevised sad oorrectedfrom 
< - Lieut. Eyre's Original Maniuoript. Edited by Colonel O. B. Maltapon, 
C.S.I. With Map and Hlnstrations. Cr.8vo. 9b. 
FARBAR, Th« Rev. FBEDERIO W., D.D., FM.8., Carum of Wwtmiiuier, Jte, 

. WbvAs Of Trath aad Wisdom. Cr.Svo. tkt. . o 

FEARON, ALEC. 

Seaaeth Tr«laway. 2 yols. Cr. 8to. 2l8. 
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FINCH-HATTON, HON. HAROLD, 

Advance Anstralla I An Account of Eigrlit Yean Work, Wandering, 
and Amusement in Queensland, New South Wales, and Yiotoria. SCap 
and Plates. Demy 8vo. IBs. 

FORBES, Capt. C, J. F. S., of the British Burma CommissUyn. 

Oomparative Orammar of the iMngxukgeu of Farther India. 
A Fragment ; and other Essays, being the Literary Bemains of the 
Author. Demy 8yo. 6s. 

Toreigii Office, J>lploniatie and Oonsnlar Sketches. Seprinted 
from " Vanity Fair." Cr. Sto. 6s. 

FOURNi:^B, ALFRED, Profetmur d la FaculU d$ MMecine de Paris, MSdKin d0 
l'H6pUal Saint Louis, MemJbre de VAeadinii» ds JUdeoins. 

Bjphllis and Marriage: Lectures delivered at the Hospital of St. 
Louis. Translated by Alfred Lingard. Cr. 870. 10s. 6d. 

FRASER, LieuU-Col, Q, T., formerly of 1st Bombay FaeiUere, and reovntly 
aUaehed to the Staff of H.M. Indian Army. 

Becords of Sport and Military Ufe in Western India. With 
an IntroduGtion by. Colonel G. 6. DCalleson, C.S.I. Cr. 8vo. 7s. 6d. 

FRT, HERBERT. 

London in 1885. Its Suburbs and SnTizons. Bluatratod with 18 

Bird's-eye Views of the Principal Streets, and a Map. Fifth year of 
publication. Bevised and Enlarged. Cr. 8vo. 2s. 

Oasetteer of Southern India. With the Tenasserim Provinces and 
Singapore. Compiled from original and authentic sources. Accompa- 
nied by an Atlas, including plans of all the principal towns and canton- 
ments. With 4to. Atlas. Boy. 8vo. £3 3s. 

Oasetteers of India. 

THORNTON, 4 vols. Demy 8vo. £2 16s. 
„ Demy 8vo. 21s. 

„ (N.W.P., &c.) 2 vols. Demy 8v6. 25s. 

Oeography of India. Comprising an account of British India, and the 
various states enclosed and adjoining, pp. 250. Fcap. 8vo. 2s. 

Oeological Papers on Western India. Including Cutch, Scinde, and the 
south-east coast of Arabia. To which is added a Summary of the Geo- 
logy of India generally. Edited for the Government by Henry J. Carter, 
Assistant Surgeon, Bombay Army. With folio Atlas of Maps and 
Plates; half-bound. Boy.dvo. £2 2b. 

GIBNEY, Major R. D., late Adj. Ut Wilts R.V. 

Earnest Madement ; a Tale of Wiltshire. Dedicated by permission to 
Lleut.-Gen. Sir €temet Wolseley, G.C.B. Cr. 8vo. 6s. 

QtLLMORE, PARKER (UBIQVE). 

Encounters With Wild Beasts. With 10 fnll-page Illustrations. Cr. 
8vo. 7s. 6d. 

Prairie and Forest. A description of the Game of STorth America, 
with Personal Adventures in its Pursuit. With 37 Illustrations. Cr. 
8vo. 7s. 6d. 

The Amphihion's Voyage. Illustrated. Cr. 8vo. 7s. 6d. 
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GOLDSTtrCKEB, Prof. THEODORE, Ths laU. 

TlM Utarazy XMUliui of. With a Memoir. 2 vols. 1>einj8Ta. 218. 

GEASAM, ALEXANBEE. 

Oenaalo^cal and Cluroiiological Tables, iUustntiTe of Indian His- 
tory. Demy 4to. 5fl. 

€tSAJiT, JAMES. 

Denral Kaaiptoii ; A Story of the Sea. 2 vols. Cr. 8to. 21s. 

€^BANVILLE, J. MORTIMER, M.D. 

ThM Care and Cwa of tlio Zwmiio. 2 vgIs. Denny 8to. aSs. 
OhanflTO as a Mental SestoratiTO. Demy 8vo. Is. 
Verves and Verve Troubles. Fcap. 8vo. Is. 
Oominon Miad Troubles. Fcap. 8vo. Is. 
SowtomakefhoBostof Ufli. Fcap. 8vo. Is. 
Yontb: Its Care and Culture. Post. 8vo. 28. 6d. 
Tbe Secret of a Clear Head. Fcap. 8vo. Is. 
Tbe Secret of a CK>od ICemory. Fcap. 8vo. Is. 
Sleep and Sleeplessness. Fcap. 8vo. Is. 

OREENE, F. v., Lieut. U.S. Army, and lately Military AttacM to the V. 8. Lega^ 
tion at St. Petcr«bury. 

Tbe Bnsslaa Army and its Campaigns £h Turkey in 1877- 
1878. Second Edition. Boy. 8to. 328. 

Sketches of Army JditB in Xnssia. Cr. 8yo. Ita. 

OSIESINGER, THEODOR. 

Tke Jesnits ; a Complete History of their Open and Secret Proceedings 
from the Foundation of the Order to the Present Time. Translated hy 
A. J. Scott, M.D. Dlustrated. Second Edition. One Volume. Demy 
8vo. lOs. 6d. 

Xysteries of tbe Vatican, or Crimes of tbe Papacy. 2 vols., post 
8yo. 2l8. 

BRIFFIS, WILLIAM ELLIOT, Utte of the Imperial University of Tohio, Japan. 
Corea, tbe Hermit Vatlon. Boy. 8vo. 188. 

GRIFFITH, RALPH T. H. 

Birtbof the War Ood. A Poem. ByBalidasa. Translated from the 
Sanskrit into English Verse. Cr. 8vo. 5s. 

Orove's System of Medical Book-keepinir. The Complete Set, 4tO., 
£4 14s. 6d. 

HAINES, C. B, 

A Vindication of England's Policy witb regard to tbe Opium 
Trade. Cr. 8vo. 28. 6d. 

HALL, E. HEPPLE, F.S.S. 

bands of Plenty for Kealtb, Sport, and Profit. British North 
America. A Book for all Travellers and Settlers. With Maps. Cr. 8to. 6b. 

HALL, The Rev. T. G., M.A., Prof, of Mathematice in King's College, London, 
Tbe Elements of Plane and Spberical Trigonometry. With an 
Appendix, containing the solution of the Problems in Nautical Astro- 
nomy. For the use of Schools. 12mo. 2s. 

HAMILTON, LEONIDAS LE CENCI, M.A. 

Zsbtar and Isdnbar. The Epic of Babylon, or the Babylonian goddess 
of love, and the hero and warrior king, illustrated. Demy 8vo. 88. -6d. 



13 Waterloo Place^ Pall Mall. «1^ 



SANCOCKt E, CAMPBELL. 

Ck>pie8 for Clilna Painters. With Foiuteen Ohtomo-Litliognkpha and 
othdr niiutrAtioaM. I>eiiiy8vo. <Hte. 

Jtandbook of Seferenco to tlie Maps of India. GiTiog the Lat. and 
Long, of places of note. Demy 18mo. 3s. 6d. 

"^41* Thx» voUX be /ound a valuable Companion, to JIf ftwrs. ^llen A Co/ a Mapt 

of India. 

JSABCCmBT, Maj. A. F. P., Btrngul maff O^rp*. 

3>own by the Drawle. 2 yoU. in ^m», Cif. 9^. 68. 

Kardwlcke's Slementary Books, paper covers: ChezivUitx^« 6d. ; 
Mechanics, 2 parts, 4d. ; Hydrostatics, 2d. ; Hydraulics, 2d, ; Pneu- 
matics, 2d. 

JEASDWICKE, HERBERT JUNIUS, M.D., Ac. 

Health Resorts and Spas ; or, Climatio and Hygienic Treatment of 
Disease. Fcap. 8vo. 2s. 6d. 

HARTINQ, JAMES EDMUND, 

Sketches of Bird LAf&, With numoroos Dlostrations. Demy 9vo. 
10s. 6d. 

MAWEI8, Rev. H. R. 

Kosio and Morals. Thirteenth Edition. Cr. 8vo. fa. 6d. 
My Mnsioal UflB. With Portraits. Cr. 8vo. 15s. 

MAWEIS, JUrs. 

Chaucer's Beads : A Birthday Book, Diary, and Conoovdanoe of Chau- 
cer's Proverbs or Sooth-saws. Cr. Svo., vellum. 58. ; paper beards, 
^6d. 

Health Primers. 1. Premature Death. 2. Alcohol. 3. Exercise and 
Training. 4. The House. 5. Personal Appearances. 6. Baths and 
Bathing. 7. The SUn. 8. The Heart. 9. The Nervous System. 10. 
Health in Schools. Demy 16mo. Is. each. 

MEAPHT, THOMAS. 

The Ziikeness of Christ. Being an Enqiiiry into the Tecteisnlittfe of 
the received Likeness of our Blessed Lord. Edited by Wyfcs B«9tll48, 
F.S.A. Illustrated with Twelve Portraits 'Coloured aa FacsimiUc^ and 
Fifty Engravings on Wood. Handsomely bound in cloth gUt| atlas 
4to., price 65 5s. 

MEATLBY, QEORQS S., M.R.C.V.8. 

Sheep FarmlJMr- With Hlusteations. Cr.Svo. 7b.<ML 

MEnSTE, HETNBICH. 

The Book of Songs. Translated from the Qerman by Stratheir. Cr. 
8vo. 7s. 6d. 

HELMS, LUDWIQ VERNER. 

Pioneering in the Par East, and Journeys to California in 18^ end 
-'to the White Sea in 1878. With Dlustxations from original Sketches and 
Photographs, and Maps. Demy 8vo. 18s. 

UENNEBBRT, LMHtoMmt^okmal. 

The Bngllsh in Bffypt ; England and the Mahdi-^-Azabi and the Suez 
Canal. Translated from the French (by permisBion) by Bernard Paunoe- 
fote. 3 Maps. Cr. 8vo. 2s. 6d. 
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HEN8MAN, HOWARD, Bftcial OoiT«qMmdmt oftU *'Pummr" UUdtuAod), md' 
ih« " IktOy Nnm " {LtmAw). 
The Afghan War, 1879^80. B«m9 a complete Nanat&Te of the^ 
Capture of Cabxil, the Siege of Sherpor, the Battle of Ahmed Khel, the- 
hriDiant Miarch to Candahar, and the Defeat of Aynb Khan, with* 
the Operations on the Helmnnd, and the Settlement witii Abdnr Bahman 
Khan. IVlthlfops. DemjSvo. 2l8. 

HEKKICK, SOPHIE BLEDSOE. 

TlM Wonders of PluNfc Ufl» imdMr the Ifievoaoopa. WHhi 
nnmeroTia SluBtrationfl.* Small 4to. 6b. 
HEB8CHEL, Str JOHNF. TT., St., t:.H., ic.^Memher of the InsUtute of France, Jtc. 

VepQlar lectures on ScientlAc Subjects. Cr. 8to. fis. 
HOLDENl EDWARD S., United States Naval Observatory. 

8ir William Kerschel : His Life and Works. Cr. 8vo. 66. 

Holland. Translated from the Italian of Edmondo Amicis, by Caroline- 
Taton. Cr. 8vo. lOs. 6d. 

HOLMES, T. JB. E. 

A Ustory of the TndlaTi Mutiny, and of the DiBturbanoee which 
aooompanied it among the Civil FopnlatioB. Wtth Maps and Plana. 
Demy 8to. 21s. 
HOOKER, Sir W. J., F.R.S., and J. Q. BAKER, F.L.S. 

Synopsis FUionm ; or, a Synopsis of aU Known Ferns, including the - 
OsmiindacesB, SchizeeacesB, Marratiacese, and OphioglossaoesB (chiefly 
derived from the Kew Herbarium), accompanied by Figures representing' 
the essential Characters of each Gtenus. Second Edition, brought up to- 
the preeent time. Coloured Plates. DemySvo. £188. 
HOgBAIN, 8TED M. 

Our Difficulties and Wants in thie Path of the Proifess of ^ 
India. Cr. Sto. 3s. 6d. 
HOWDEN, PETER, V.S. 

Borse Warranty: a Plain and Comprehensiye Guide to the varioua 
Points to be noted, showing which are essential and which are unimpor- 
tant. "With Forms of Warranty. Pcap. 8vo. 8s. 6d. 
HOTJOH, Lieutmiant-Colonel W. 

Precedents in Military Imw. Demy 8vo. ^. 

HV€tHE8, Rev. T. P. 

•Votes on Muhauunailanism. Second Edition, revised and enlarged^ 
Feap. 8vo. 6b. 

HUNT, Maj(yr S. LEIQH, Madras Army, and ALEX. S. KENlHr, M.R.C.8.E.,. 
A.K.C., Senior Demonstrator' of Anatomy at Kmg's College, London. 
On Duty under a Tropical Sun. Being some PviMitical Soggestiona 
for the Maintenance of Health and Bodily Comfort, and the Treatment 
of Simple Diseases ; with Bemarks on Clothing and Equipment for the 
Guidance of Travellers in Tropical Countries. Second Edition. Cr.. 
8vo. 4s. 
Tropical Trials. A Handbook for Women in the Tropics. Cr. 8vo. 78. e6L 

HUNTER, J., late Hon. Sec. of the British Bee-Keepers' Association. 

A IKanual of Bee-Keepinef. Containing Practical Information for- 
Bational and Profitable Methods of Bee Management. Full Instructions 
on Stimulative Feeding, Lig^uianizing and Queen-raising, with desorip- 
tions of the Amerioan Comb Foundation, Seotienal Supers, and the best 
Hivea and Apiarian Appliances on all systems. With XUnstrations.. 
Fourth Edition. Cr. 8vo. 3s. 6d. 
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MUTTON, JAMES. 

The Tlmtf ■ and Baooits of India. A Popular Account of the Thugs 

and Bacoits, the Hereditary Garotters and Gang Bobbers of India. Post 

vo. 58. 

^Bdla Directory, The. For the Guidance of Commanders of Steamers 

and Sailing Vessels. Founded upon the Work of the late Captain James 

Horsburgh, F.B.S. 

Fart I.— The East Indies, and Interjacent Forts of Africa and Soath 
America. Bevised, Extended, and Dlustrated with Charts of Winds, 
Currents, Passages, Variation, and Tides. By Commander Alfeed 
Dundas Taylor, F.B.G.S., Superintendent of Marine Surveys to the 
Government of India. Sup. roy. 8vo. £1 18s. 

Fart n.— -The China Sea, with the Ports of Java, Australia* and 
Japan, and the Indian Archipelago Harbours, as well as those of Kew 
Zealand. Illustrated with Charts of the Winds, Currents, Passages, &c. 
By the same. {In preparaMon.) 

INGnAM, JOSN H, 

The Kannted Homes and Family Traditions of Oreat Britain. 

First Series. Cr. 8vo., 7s. 6d. 
Second Series. Cr. 8vo., 7s. 6d. 
Tn the Company's Service. A Beminiscenoe. Demy 8vo. lOs. 6d. 
IBWIN, H. C, B.A., Oxon, Bengal Civil Service. 

The Garden of India; or. Chapters on Oudh History and Afiairs. 

Demy 8vo. 12s. 

-JACKSON, LOWIS IT A., A.M.I.CE., AiUhor of " Sydraulic McmwU and 
Statittics," Ac. 

Canal and Culvert Tables. With Explanatory Text and Examples. ISTew 
and corrected edition, with 40 pp. of additional Tables. Boy. 8vo. 28b. 

•Pocket Logttrithms and Other Tables for Ordinary Calculations of 
Quantity, Cost, Interest, Annuities, Assurance, and Angular Functions, 
obtaining Besults correct in the Fourth Figure. 16mo. Cloth, 2b. 6d. 
leather, 3s. 6d. 

JLccented Fonr-Fignre !bOfirarithms, and other Tables. For pur- 
poses both of Ordinary and of Trigonometrical Calculation, and for the 
Correction of Altitudes and Lunar Distances. Cr. 8vo. 9s. 

Accented Five-Figure Kogarithais of Numbers from 1 to 99999, 
without Differences. Boy. 8vo. 16s. 

Units of Measurement for Scientific and Professional Men. Cr.4 to. 
2s. 
JAMES, Mrt. A. G. F. ELIOT 
' Indian Industries. Or. 8vo. 98. 
JENKINSON, Bev. THOMAS B., B.A,, Canon of Maritthwg. 

Amaralu. The Zulu People: their ICamiers, Customs, and History, 
with Letters from Zululand descriptive of the Present Crisis. C^. 
8vo. 6s. 
JSBBOLD, BLANCHAKD. 

▲t Home in Paris. Series L, 2 vols., Cr. 8vo., 16s. Series n., 8 vols., 
Cr. 8vo., 21s. 
JBVONS, SHIBLET B. 

Private Lawrie and his Xove. A Tale of Military Life. Cr. 8vo. 
10s. 6d. 

JiETTrrr, llewelltn^ f.s.a, 

Ralf - Kours amonff Sng^lish Antiquities. Contents : Arms, 
Armour, Pottery, Brasses, Coins, Church Bells, Glass. Tapestry, Orna- 
ments, Flint Implements, ke. With 304 Illustrations. Second Edition. 
Cr. 8vo. 5s. 
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JOHNSON, B. LOCKE, L.B.CF., L.B.CJ., L.S.A., So. 

Food Chart. Giving tlie Names, Classification, Composition, Elementary 
Value, Bates of Digestibility, Adulterations, Tests, &c., of the Ali-» 
mentary Substances in General Use. In wrapper, 4t6., 2s. 6d.j or on 
roller, Tarnished, 6s. 
. JOTNEB, Mr». A. BATSON. 

Oiyprna: Klstorical and BeaoriptlTe. Adapted from the German of 
Herr Franz von Loher. With much additional matter. With 2 Maps* 
Cr. 8to. 10s. 6d. 
KATE, Sir J. W. 

Sistory of the War in Afghanistan. New Edition. 8 vols. Cr» 

Svo. £1 6s 
Uvea of Xndian Ofllcers. 3 vols. Cr. 8vo. 6s. each. 
Tho Sepoy War in India. A History of the Sepoy War in India» 
1857-1858. By Sir John William Eaye. Demy 8vo. Vol. I., 18b. 
Vol. n., £1. Vol. in., £1, 
(For continuation, see History of the Indian Mutiny, by Colonel 
G. B. Malleson, Vol. I. of which is contemporary with Vol. HI. of 
Kaye's work.) 
KEATINQE, Mrs. 

English Somes in India. 2 vols. Post 8vo. 16b. 

KEENE, HENBT GEOBQE, C.I.E., B.C.S., M.B.A.8,, Ac. 

▲ Sketch of the History of Hindustan. From the First Muslim 
Conquest to the Fall of the Mughol Empire. By H. G. Keene, C.I.E.» 

M.B.A.S., Author of " The Turks in India," Ac. 8vo. 18b. 
The Fall of the Mogrhnl Empire. From the Death of Aurungzeb 
to the overthrow of the Mahratta Power. Second Edition. With Map. 
Demy 8vo. 10s, 6d. 
This Work Jills up a hlank heiiween the ending of Elphinstom^s and the 
commencement of Thornton's Histories. 
Administration in India. Post 8vo. 5s. 
Peepnl ILeaves. Poems written in India. Post 8vo. 5s. 
Fifty-Seven. Some account of the Administration of Indian Districta 

during the Revolt of the Bengal Army. Demy 8vo. 6s. 
The Turks in India. Historical Chapters on the Administration of 
Hindostan by the Chugtai Tartar, Babar, and his Descendants. Demy 
8vo. 12s. 6d. 
KEMP80N, M., M.A. 

The Sepentanoe of Hnssooh. Translated from the original Hindu- 
Btani tale, with an introduction by Sir Wm.Muir,E.C.S.I. Cr.8vo. 38. 6d. 
KENNT, ALEXANDEB S., M.B.C.8. Edin,, Ac. 

The Tissues, and their Structure. Fcap. 8vo. 68. 
KENT, W, 8AVILLE, F.L.S., F.Z.8., F.B.M.S., formerly AesMtant in the Nat. 
Hist. Department of the British Museum, 
A Manual of the Infusoria. Including a Desoription of the Flagel. 
late, GiUate, and Tentaculiferous Protozoa, British and Foreign, and an 
account of the Organization and AfBnities of the Sponges. With nnme* 
rous Hlustrations. Super-roy. 8vo. £4 4s. 
KINAHAN, Q, H. 

A Han^ Book of Rock Names. Fcap. 8vo., cloth. 4s. 
"Enotn, the Book of. Illustrated by 172 Examples, showing^the manner of 
making every Knot, Tie, and Splice. By ''Tom Bowling." Third 
Edition. Cr. 8vo., 28. 6d. 

KINO, DAVID BENNETT, Professor in Lafayette College, U.S.A. 
The Irish Question. Cr. 8vo. 98. 
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LAEBNS, C. F, VAN DELDEN. 

Brails aad Java. Beport on Coffee Cnltore in Amerioa, Aaia, ftnd 

Africa, to n.£. the Minister of the Colonies. Demy 8yo. Map, Plates, 

and Diafframs. 21s. 
LANE-POOLE, STANLEY, Laureat de VlTistitut de France. 

Stndies in a Mosque. Demy 8vo. 12s. 
LANKB8TEB, Mrc. 

Talks abont Health : A Book for Boys and Girls. Bein? an Explana- 
tion of all the Processes by which Life is sostained. niaatrated. 

Small 8vo. Is. 
British Perns: Their Classification, Arrangement of Qenera, Stmc- 

tores, and Fnnctions, Directions for Out-door and Indoor CnltiTatlon, 

&c. Illustrated with Coloured Figures of all the Species. New and 

Enlarged Edition. Cr. 8ro. Ss. 6d. 
Wild Flowers Worth Botloe : A Selection of some of our NatiTe 

Plants which are most attractive for their Beauty, Uses, or Associations. 

W ith lOe Coloured Figures by J. E. Sowerby. New Edition. Cr. Sto. 5s. 
LANKE8TEB, E., M.B., F.B.8., F.L.S. 

Onr Food. Illnstrated. New Edition. Cr. 8vo. 4s. 

Kalf-honrs with the Mlorosoope. With 250 Illustrations. Seven- 
teenth Thousand, enlaTfr^d. Fcap. 8vo., plain, 2s. 6d. ; coloured, 4b. 

Praetloal Physiology: A School Manual of Health. Numerous 
Woodcuts. Sixth Edition. Fcap. 8vo. 2s. 6d. 

The Uses of Animals in Belation to the Industry of Man. niustx&ted. 
New Edition. Cr. 8vo. 4s." 

Sanitary Znstmctlons ; A Series of Handbills for General Distribu- 
tion : — 1. Management of Infants ; 2. Scarlet Fever and the best Means 
of Preventing it ; 3. Typhoid or Drain Fever, and its Prevention ; 4. 
Small Pox, and its Prevention ; 5. Cholera and Diarrhoea, and its Pre- 
vention ; 6. Measles, and their Prevention. Each, Id. ; per dozen, 6d. ; 

per 100, 4b. ; per 1,000, 90s. 
LATHAM, Dr. B. G. 

Bnaslan and Tnrk, from a Geographical, Ethnological, and Historioal 

Point of View. Demy 8vo. 18s. 
LAURIE, Col. W. F. B. 

Bnrma, the Foremost Country: A Timely Blscourse. To 
which is added, How the Frenchman sought to win an Empire in the 
East. With Notes on the probable effects of French success in Tonquin 
on British interests in Burma. Cr. 8vo. 2s. 

Our Bnrmese Wars and Belatlons with Burma. With a Sum- 
mary of Events from 1826 to 1879, including a Sketch of King Theebau's 
Progress. With Local, Statistical, and Commercial Information. With 
Plans and Map. Demy 8vo. lOs. 

Ashe Pyee, the Superior Country; or the great attractions of 
Burma to British Enterprise and Commerce. Cr. 8vo. 5s. 

:LAW abb PBOCEBUBE, ZVBIAB CIVZXi. 

Mahommedan Imw of Inheritance, ftc. A Manual of the Mahom- 
medan Law of Inheritance and Contract ; comprising the Doctrine of 
Soonee and Sheea Schools, and based upon the text of Sir H. W. Mac- 
naghten's Principles and Precedents, tog^ether with the Decisions of the 
Privy Council and High Courts of the Presidencies in India. For the 
use of Schools and Students. By Standish Grove Grady, Barrister<at- 
Law, Beader of Hindoo, Mahommedan, and Indian Law to the Inns of 
Court. Demy 8vo. 148. 

Kedayay or Oulde, a Commentary on the Xussnlman Aaws, 
translated by order of the Govemor-Gteneral and Council of Bengal. By 
Charles Hamilton. Second Edition, with Prefeoe and Index by Standish 
Grove Grady. DemySvo. £115s. 
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Xaw and Procedure, Indian Civil— oont. 

' ' Xnstltates of Menu In Bngllsh. The Institutes of Hindn Law or 
' tlie Ordinances of Iffenn, according to Gloss of CoUucca. Comprising 
the Indian System of Duties, Beligious and Civil, verbally translated 
from the Original, with a Preface by Sir William Jones, and collated 
with the Sanscrit Text by Graves Cha^nney Haughton, 1II.A., F.B.S.9 
Fxofessor of Hindn Literature in the East India CoUege. Sew Edition, 
witihi Preface and Index by Standish G. Grady, Barrister-at«Law, and 
Beader of Hindu, Mahommedan, and Indian Law to the Inns of Court. 
Demy 8vo. 128. 

lltAiaii Code of dvH Procedure. Being Act X. of 1877. Demy 8vo. 6b. 
' Indlmrii Ck>de of OtvU Prooednre. In the form of Questions and 
Answers, with Explanatory and niustrative Kotes. By Angelo J. liewis. 
Barrister-at-Law. Imp. 12mo. 12s. 6d. 

Sindn IMTT. Defence of the Daya Bhaga. Kotice of the Case on 
Prosoono Coomar Tajore's Will. Judgment of the Judicial Committee 
of the Privy Council. Examination of such Judgment. By John 
Cochrane, Barrister-at-Law. Boy. 8vo. 20a. 

^«w aaA Customs of KiiLdii Castes, within the Dekhan Provinces 

' subject to the Presidency of Bombay, chiefly affecting CivU Suits. By 
Arthur Steele. Boy. 8vo. £1 Is. 

Voolituniniidaii Kaw of Inherltanpe, and Bights and Belations 
affecting it (Sunni Doctrine). B>y Almaric Bumsey. DemySvo. 128. 

A Cliart of Hindu Family Inheritance. By Almaric Bmns^y 
Second Edition, much enlai^^ed. Demy 8vo. 68. 6d. 

INBIAV CBZSCZVJX. 

Including the Procedure in the High Courts, as well as that not in the 
Courts not established by Boyal Charter ; with Forms of Charges and 
Notes on Evidence, illustrated by a lai^ number of English Cases, and 
Cases decided in the High Courts of India ; and an Api>endix of selected 
Acts passed by the Legislative Council relating to Criminal matters. 
By M. H. Starling, Esq.* LL.B., and F. B. Constable, M.A. Third 
Bidition. Medium Svo. £2 2s. 

Indian Code of Cximinal Procedure. Being Act X. of 1872, Passed 
by the Governor-General of India in Council on the 25th of April 1872. 
Demy Svo. 128. 

Indian Penal Code. In the form of Questions and Answers. With 
Explanatory and Illustrative Kotes. By Angelo J. Levris, Barrister-at- 
Law. Imp. 12mo. 7s. 6d. 

Indian Code of Criminal Procedure, Act of 1883. Boy. Svo. 
cloth. 6s. 



Manual of Military ^aw. For aU ranks of the Aiiay, Militia, and 
Yolnnteez Services. By Colonel J. K. Pipon, Assistant Adjutant-General 
at Head-quarters, and J. F. Collier, Esq., of the Inner Temple, Barrister- 
at-Law. Third and Bevised Edition. Pocket size. 5e. 

Precedents in Military Jmw; inoluding the Piaotice of Courts- 
Martial; the Mode of Conducting Trials; the Duties of Officers at 
Militoi^ Courts of Inquests, Courts of Inquiry, Courts of Bequests, 
&c. Ac. By lieut.-Col. W. Hough, late Deputy Judge-Advocate-General, 
Beaigal Army, and Author of several Works on Ooutts-Martial. One 
thick DiDmy Svo. vol. 25b. 

Tlie Pvaotiee of Courts-Martial. By Hough and Itoog. Thick 
Demy Svo. London, 1825. 268. 
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LEE^ The Rev. F, 6., D,D, 

The Clmrcli under ^een BUsabetli. An Historical Sketch. 

2 70ls. Cr. 8vo. 21s. i 

Xeglnald Bareatgme; or. Liberty without • Limit. A Tale of the 

Times. With Portrait of the Author. Second Edition. Cr. 8to. 5s. 
Tbe Wocrds firoin. the Cross : Seven Sermons for Lent, Passion-Tide» 

and Holy Week. Third Edition revised. Foap. 8vo. Ss. 6d. 
Order Out of Chaos. Two Sermons. Fcap. 8vo. 2s. 6d. 
LEES, Col. WILLIAM NASSAU, LLD. 

The Drain of Silver to the Erjrt. Post 8vo. 8s. 
LE MESSUBIER, Maj. A., B.E., Brigad. Major with the Quetfa Column. 

Kandahar in 187a. Cr. 8vo. 88. 
LETHBRIDOE, BOPEB, CLE., M.A. 

Kiffh Sdncation In India. A Plea for the State Colleges. Cr. 8vo. Ss. 

LEWIN, Capt. T. H., Bep. Comm. o/flill Tracts. 

Wild Baces of the South-Eastern Frontier of India. Indndinsr 

an Account of the Loshai Country. Post 8vo. 10s. 6d. 
Indian Frontier Xdfe. A FI7 on the Wheel, or How I helped to 
237i govern India. Map and Illustrations. Demy 8vo. 18s. 
LIANCOUBT, COUNT C. A. DE GODDES, and FBEDEBIC PINCOTT, M.B.A.S., 
Ac. 
The Frimltive and Universal iMwn of the Formation and 
Development of XAnguage; a Bational and Inductive System 
founded on the Natural Basis of Osomatops. Demy 8vo. 12s. 6d. 
LLOYD, Mrs. JESSIE S^LE. 

Shadows of the Fast. Second Edition. Cr. 8vo. 68. 
Honesty Seeds and How they Orew ; or, Tony Wigston's Firm Bank. 
niustrated. Cr. 8vo. 2s. 6d. 
LOCKWOOD, EDWABD, B.S.C. 

Hatnral History, Sport and Travel. With numerous Illustrations. 
Cr. 8vo. 9s. 
LOVELL, The late Vice-Adm. WM, STANUOPE, B.N., K.R. 

Fersonal narrative of Events from. 1789 to 1815. With Anec- 
dotes. Second Edition. Fcap. 8vo. -is. 
LOW, CHARLES BATHBONE. 

Major-Generai Sir Frederick S. Boberts, Bart., V.C., G'.G.B.y 

C.I.B., B.A. : a Memoir. With Portrait. Demy 8vo. 18s. 
Follock, Field-Marshal Sir Oeorge, The Life and Correspon- 
dence of. With Portrait. Demy8vo. 18s. 
LUPTON, JAMES IBVINE, F,B.C.V.S. 

The Horse, as he Was, as he Is, and as he Ought to Be. nius- 
trated. Cr. 8vo. 38. 6d. 
MACBONALB, The late BUNCAN GEO. FOBBES, LL.B., C.E., J.P., F.R.G.8. 
Oronse Disease; its Causes and Bemedies. Illustrated. Third 
Edition. Demy 8vo. 10s. 6d. 
MACGBEGOR, Col. CM., C.S.I. , CLE., Beng. Staff Corps. 

narrative of a Journey through the Frovince of Khorassan 
and on the H.W. Frontier of Afghanistan in 1875. With 
Map and Numerous illustrations. 2 vols. 8vo. 90s. 
Wanderings in BiQoohlstan. With Illustrations and Hap. Demy 
8vo. iSs. 
MACKAT, CHARLES, LL.B. 

Iiuok ; and what oame of it. A Tale of our Times. 3 vols. Cr. 8vo. 
31s. 6d. 
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KACKENZIE, Capt. C. F. (El Mutanniif). 

Tlie Bomantio iMad, of Kind. Cr. 8to. 68. 

MACKENZIE, — . 

Bdncational SerlMi ; Commercial, Arithmetical and Misoellaneons 
Tablis, paper coverB, 2d. ; Arithmetic, 6d. ; If array's (Grammar, 4d., 
paper covers, 2d.; Phrenology, paper covers, 2d.; Shorthand, 4d.; 
Spelling, 2 pajits, paper covers, 4d. 

MALABAEI, BEHBAMJI, M. 

Oiyerat and the Oi^eratis. Pictures of Men and Manners taken from 
Life. Cr. 8vo. 6s. 

MALLESON, Col. G. B., C.S.I. 

Pinal French Btmggl^M in India and on the Indian Seas. In- 
cluding an Account of the Capture of the Isles of France and Bourbon, 
and Sketches of the most eminent Foreign Adventurers in India up to 
the Period of that Capture. With an Appendix containing an Account 
of the Expedition from India to Egypt in 1801. New Edition. Cr. 
Svo. 6b. 

History of the Indian Mutiny, 1857-1858, commencing from the 
close of the Second Volume of Sir John Kaye's History of the SeiK>y 
War. Vol. I. With Map. Demy Svo. 20s.— Vol. II. With 4 plans. 
Demy Svo. 20s.— Vol. m. With plans. Demy Svo. 20s. 

Mivtory of Afjarhanlstan, from the Earliest Period to the Outbreak of 
the War of 1878. Second Edition. With Map. Demy Svo. ISs 

The Decisive Battles of India, from 1746-1849. Second Edition. 
With a Portrait of the Author, a Map, and Four Plans. Demy Svo. 
ISs. 

Herat : The Garden and Oranary of Central Asia. With Map 
and Index. Demy Svo. Ss. 

Pounders of the Indian Empire. Clive, Warren Hastings, and Wei- 
lesley. Vol. I.— LORD CLIVE. With Portraits and 4 Plans. Demy 
Svo. 20s. 

Captain Musaflr's Rambles in Alpine &ands. Dlustrated by G 
Strangrman Handcock. Cr. 4to. 10s. 6d. 

Battle-fields of Germany. With Maps and Plan. Demy Svo. 16b. 

MALLOCK, W. H. 

A Chart showing the Proportion borne by the Bental of the Landlords 
to the Gross Income of the People. Cr. Is. 

MANQNALL, Mr«. 

Historical and Miscellaneous Questions (generally known as 
"Mangnall's Questions"). New and Improved Edition. ISmo. Is. 

MA2miNQ,Mr8. 

Ancient and Medissval India. Being the History, Beligion, Laws, 
Caste, Manners and Customs, Language, Literature, Poetry, Philoso- 
phy, Astronomy, Algebra, Medicine, Architecture, Manufactures, Com- 
merce, &c. of the Hindus, taken from their Writings. With lUnstra- 
tions. 2 vols. Demy Svo. 30s. 

MABVIN, CHARLES. 

The Bye-Witnesses' Account of the Disastrous Snssian Cam.- 
paign against the Akhal Tekke Turcomans: Describing the 
March across the Burning Desert, the Storming^of Dengeel l^pe, and 
the Disastrous Betreat to the Caspian. With numerous Maps and Plang. 
Demy Svo. 18s. 
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■Mfurrixi, Charles— cotit. 

The Bassians at Merv and Herat, and their Power of ihTading 
India. With 24 Illiistrations and 3 Maps. Demy 8vo. 24e. 

Merv, the Queen of the World; and the Scourffe of the Kan- 
mt^BJiJig TxaeomaiDM. With Portraits and Maps. DemySvo. 18s. 

Goloneli G-rodekoff '8 Bide from, Samaroand to Herat, thvough 
Balkh and the Uzbek States of Afghan Turkestan. With his own March- 
route from the Ozus to Herat. With Portrait. Cr. Bvo. Ss. 

The Begion of the Sternal Fire. An Account of a Journey to the 
Caspian Begion in 1883. 21 Maps and Illustrations. Demy 8vo. 21s. 

MATEEB, The Bev. SAMUEL, of the London mas. Soo, 

Vative Ufe in Travancore. With Numerous Illustrations and Map. 
Demy 8to. 18s. 

MATSON, NELLIE. 

Hilda Desmond, or Biches and Poverty. Cr. 8yo. 10s. 6d. 

MATSEW, EDWARD, M.R.C.V,S. 

ninstrated Horse Doctor. Being an Accurate and Detailed Account, 
accompanied by more than 400 Pictorial Bepresentations, characteristio 
of the various Diseases to which the Equine Bace are subjected; 
together with the latest Mode of Treatment, and all the requisite Pre- 
scriptions written in Plain English. New and Cheaper Edition. Half- 
bound. Demy 8vo. lOs. 6d. 
Tllnstrated Horse Kanagrement. Containing descriptive remarks 
upon Anatomy, Medicine, Shoeing, Teeth, Food, Vices, Stables; 
likewise a plain account of the situation, nature, and value of the variona 
points ; together with comments on grooms, dealers, breeders, breakers, 
and trainers ; Embellished with more than 400 engravings from Original 
designs made expressly for this work. A new Edition, revised and ka- 
pioved by J. I. Lupton, M.B.C.y.8. New and Cheaper Edition* Half- 
bound. Demy 8vo. 7s. 6d. 

-MATHEW, HENBT. 

Oerman Ufe and Manners. As seen in Saxony. With an account 
of Town Life— Village Life— Fashionable Life— Married Life— School 
and University Life, &c. Illustrated with Songs and Pictures of the 
Student Customs at the University of Jena. With numerous Illastra- 
tions. 2 vols. Demy 8vo. 18s. A Popular Edition of the above. With 
Illustrations. Cr. 8vo. 7s. 

MAYO, Earl cf, 

De Bebns Afrioanis. The Claims of Portugal to the Congo and 

Adjacent Littoral. With Bemarks on the French Annexation. With 
Map. Demy 8vo. 3s. 6d. 

MoCABTST, T. A. 

An Easy System of Calisthenios and DrilliniTf including Light 
Dumb-Bell and Indian Club Exercises. Fcap. 8vo. Is. 6d. 

•MeCOSH, JOHN, M.D. 

Advice to Officers in India. Post 8vo. 8s. 

MENZIES, SUTBEBLAND. 

Turkey Old and Hew: Historical, Geographical, and Statistical. 
With Map and numerous Illustrations. Third Edition. Demy 8vo. 21s. 

MICEOD, C. J. 

Oood Ck>ndition : A Guide to Athletic Training for Amateurs and Pro- 
fessionals. Small 8vo. Is. 
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lUesoscope, Kow to Glioose a. By a Demonstrator. With SO Bfautm*- 
tiona. Dexnj 8vo. Is. 

MZUTAB7 WOBXS. 

A TreatUie on BealM. By iSIajor F. Hart-Dyke. 28. 

B«d Book for Btxg^BaktB, By wmiam BrigM, Colonr^Sevgeant, Idtlk 
Biddlesex B.y. Fcap. 8to. 1b. 

Volnnteer Artillery Drill-Book. By Captain W. Brooke Hoggan 
B.A., Adjutant 1st Shropslilre and Staffordshire Y .A. Sqnare 16mo. 2s 

Principles of Chinnery. By John T. Hyde, M.A., late Professor of 
Fortification and Artillery, Boyal Indian Military College, Addiscombe.. 
Second Edition, revised and enlarged. With many Plates and Cats, and 
Photograph of Armstrong Gun. Boy. 8vo. 14s. 

Treatise on Fortification and Artillery. By Major Hector 
Straith. Bevised and re-arranged hy Thomas Cook, E.N., by John T. 
Byde, M.A. Seventh Edition. Illastrated. and 400 Flans, Cuts, &e.. 
Boy. 8vo. £2 2s. 

Blementary Principles of Fortification. A Text-Book for Mili-- 

tary Examinations. By J. T. Hyde, M.A. With numerous Flans and 
niustrations. Boy. 8vo. lOs. 6d. 

Xilitary Barreylnff and Field SketcUng. The Various Methods 
of Contoaring, Levelling, Sketching without Instruments, Scale of 
Shade, Examples in Military Drawing, &c. &c. &c. As at present taught 
in the Military Colleges. By Major W. H. Eichards, 55th Begiment, 
Chief Qarrison Instructor in India, Late Instructor in Military Survey- 
ing, Boyal Military College, Sandhurst. Second Edition, Bevised and 
Corrected. Boy. 12s. 

Celetaated Baval and Military Trials. By Peter Burke. Post 
8vo. 10s. 6d. 

Military Sketches. By Sir Lascelles Wraxall. Post 8vo. 66. 

Military Life of the Duke of Welllnfirton. By Jackson and Scott. 
2 vols. Maps, Plans, &c. Demy 8vo. 12s. 

Slnffle Stick Exercise of the Aldershot Oynmasiom. Paper 
cover. Fcap. 8vo. 6d. 

An Essay on the Principles and Construction of Military 
Bridg'es. By Sir Howard Douglas. Demy 8vo. 15s. 

Btond-hook Dictionary for the Militia and Volunteer Ser- 
vices, containing a variety of useful information. Alphabetically 
arranged. Pocket size, 3s. 6d. ; by post, Ss. 8d. 

Lectures on Tactics for OiBcers of the Army, Militia, and 
▼olunteers. By Major F. H. Dyke, Garrison Instructor, E.D. Fcap. 
4to. 3s. 6d 

Precedents in Military Iiaw. By Lient.rCol.W. Hongh. Demy 8vo. 
25s. 

The Practice of Courts-Martial. By Hough and Long. Demy 8vo. 

368. 
Reserve Force ; Guide to Examinations, for. the use of Captains and 

Subalterns of Infantry, Militia, and Bifle Volunteers, and for Sergeants ■ 

of Volunteers. By Capt. G. H. Grea^ces.. Second Edition.. Demy 8vo. 

2a. * 
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Military Wotka—oont. 

Tlie Milltaxy Encyelopcedla ; ref errisf? exdusiTely to the Militaxy 
Sciences, Memoirs of distiagraished Soldiers, and the Narratives of 
Bemarkable Battles. By J* H. Stocqueler. I>emy Svo, 12s. 
Cavalry 'Bemouiits. By Capt. Nolan. With Illustrations. Demy Svo.. 
10b. 6d. 
Mes^s. W. S. ALLEN and CO. are Ag&nU for the Sale of Government 
Naval and Military Pvhlieations. 

MILL, JAMES, 

Kistory of British India, With Notes and Contintiation by H. H., 
Wilson. 9 vols. Cr. 8vo. £2 10s. 

Mist«rton, or, Through Shadow to Sunlight. By Unus. Cr. 8vo. 5s. 

MITCHINSON, ALEXANDER WILLIAM. 

The fixpirinfiT Continent ; A Narrative of Travel in Senegambia». 
with Observations [on Native Character; Present Condition and Future 
Prospects of Africa and Colonisation. With 16 full-page lUustrationa 
and Map. 8vo. 18s. 

MITFOEB, EDWARD L. 

A £and March Ifrom Bnffland to Ceylon Forty Tears Ago^ 

With Map and numerous Illustrations. 2 vols. Demy 8vo. 24s. 

MITFOED, Major R. C. W., Uth Bengal Lancers. 

To Canhul with the Cavalry Brigade. A Narrative of Personal 
Experiences with the Force under General Sir F. S. Roberts, G.C.B.. 
With Map and Illustrations from Sketches by the Author. Second 
Edition. DemySvo. 9s. 

Modem Parallels to the Ancient Evidences of Christianity* 

Being an attempt to Illustrate the Force of those Evidences by the 
Light of Parallels supplied by Modern Affairs. Demy 8vo. 10s. 6d. 

MULLER, MAX. 

Sig-Veda-Banhita. The Sacred Hymns of the Brahmins ; together- 
. with the Commentary of Sayanacharya. Published under the Patronage 
of the Bight Honourable the Secretary of State for India in Council. 
Demy 4to. 6 vols. £2 10s. per volume. 

NAVE, JOEANN. 

The Collector's Handy-Book of Algss, Diatoms, Desmids,. 
Fungi, Idohens, Mosses, ftc. Translated and Edited by the Bev. 
W. W. Spicer, M. A. fllustrated with 114 Woodcuts. Fcap. 8vo. 2s. 6d.. 

NEVILLE, RALPH. 

The Squire's Heir. 2 vols. Cr. 8vo. 21s. 

NEWMAN, TheLaU EDWARD, F.Z.S. 

British Butterflies and Moths. With over 800 Hlustrations^ 
Super-roy. 8vo., cloth gilt. 25s. 
The above WorTc may also he had tn Two Volumes, gold separately. Vol, I., 
Butterflies, 7s. 6d. ; Vol. II., Moths, 20s. • 

NEWMAN, The Rev. JOHN HENRT {now Cardinal). 

Miscellanies from the Osiford Sermons of John Henry Hew- 
man, D.B, Cr. 8vo. 6s. 

NICHOLSON, Capt H, WHALLEY 

From Sword to Share ; or, a Fortune in Five Years at Hawaii. With 
Map and Photographs. Cr. 8vo. 12s. 6d. 
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Vivglfl and Bismlllali. Nibozs ; a Tale of the xndiaa Matmy, from the 
Diaxy of a Slave Girl : and Bisxillah ; or, Happy Bays in Cashmere. 
Sy Hafiz AUard. PootSvo. lOs. 6d. 

2fOBBI8-NEWMAN, CHARLES L., Special CorrMpondant of the London " Stan- 
dard," 
Zn Sianlaad wltb the Britisli, thxcmffhoat tlie War of 1878. 

With Plans and Four Portraits. Demy 8to. 166. 
With the Boers in the Traiunraal and OrAage Free State in 
1880-81. With Maps. DemySvo. 14s. 

Jlotee on CoUeotinff and Freaervlnff Batoral Xistory OhiJeots. 

Edited by J. E. Taylor, P.L.S., F.G.S., Editor of "Science Gossip." 
With nmneroQS lUnstrations. Cr. 8vo. 3s. 6d. 

Votes on the North- Western Provinces of India. By a District 
Officer. Second Edition. PostSvo. 5s. 

<yj)ONOQHUE, Mrt. POWER, 

Xiadies on Korsehaok. Learning, Park Biding, and Hunting. With 
Notes upon Costume, and numerous Anecdotes. With Portrait. 
Second Edition. Cr. Bvo. 5s. 

4>LDFLEIjI>, The Late HENRT ARBiSTRONQf M.D., KM. Indvam. Army. 

Sketches firom Vipal, Historical and Descriptive ; with Anecdotes of 
the^Court Life and Wild Sports of the Country in the time of Maharaja 
Jung Bahadur, G.C.B. ; to which is added an Essay on Nipalese Bud- 
dhism, and Illustrations of Beligious Monuments, Architecture, and 
Scenery, from the Author's own Drawings. 2 vols. Demy 8vo. S6s. 

VMVER, Capt. 8. P. 

On and Off Duty. Being Leaves from an Officer's Note Book, in 

Turania, Lemuria, and Columbia. With 38 Illustrations. Cr. 4to. 14m, 

«On Board a Union Steamer. A compilation; to which is added "A 

Sketch Abroad," by Miss Doveton. With Frontispiece. Demy 8vo. 8b. 

^OSBORNE, Mrs. WILLOUQSBT. 

A Pilcfrlmasre to Mecca. By the Nawab Sikandar Begum of Bhopal. 
Translated from the original Urdu by Mrs. WiUoughby Osborne. Fol- 
lowed by a Sketch of the History of Bhopal by Colonel WiUoughby 
Osborne, C.B. With Photographs. Dedicated, by permission, to Her 
Majesty Queen Victoria. Post 8vo. £1 Is. 

'OSWALD, FELIX S. 

Zoolo^cal Sketches : a Contribution to the Out-door Study of Natural 
History. With 36 Illustrations by Hermann Faber. Cr. 8vo. 7s. 6d. 

'OWEN, SIDITET, M.A, 

India on the Eve of the British^Gonqnest. A |Historical Sketch. 



' Post 8vo. 8s. 



/OXENHAM, Rw, SENRT NUTCOMBE, M.A.I 

Catholic Bschatoloffy and Universalism. An Essay on the Doc- 
trine of Future Betribution... Second Edition, revised and enlarged. 
Cr. 8vo. 7s. 6d'. 

Catholic Doctrine of the Atonement. An Historical Inquiry into 
its Development in the Church, with an Introduction on the Prhiciple 
of Theological Development. Third Edition and enlarg^. 8vo. 149. 

The First AgB of Christianity and the Church. By John Igna- 
tius Dbllingrer, D.D., Professor of Ecclesiastical History in the Uni- 
versity of Munich, &e. &c. Translated from the German by H. N. 
^xenham, M.A. Third Edition. 2 vols., Cr. 8vo. 18s. 
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OZANAM, A. F, 

History of ClTilisation in the Fifth Gontury. Translated from 
the Frencli by the Hon. A. C. Glyn. 2 vols., Post 870. 2l8. 

.PANTON, J, E. 

Country Sketclies in Black and White. Cr. 8vo. 66. 

.PATNE, JORN. 

^autreo. A Poem. New Edition. Paper cover. Fcap. 8yo. 2a. 6d. 

Intaglios. New Edition. Fcap. 8vo. 3s. 6d. 

SoniTS of Ufe and Death. New Edition. Gr. 8vo. 5s. 

Masqne of Shadows. New Edition. Cr. 8yo. Ss. 

Hew Poems. New Edition. Cr. 8yo. 7b. 6d. 

PEBODT, CHARLES, 

Anthers at Work. Francis Jeffrey— Sir Walter Soott— Robert Btims 
—Charles Lamb— B. B. Sheridan — Sydney Smith — Macaulay — Byron- 
Wordsworth— Tom Moore— Sir James Mackintosh. Post 8yo. lOe. 6d, 

^PEILE, Bev. W. 0., M.A. 

A Novel. Cr. 8vo. lOs. 6d. 



TELLY Colonfil Sir LEWIS, K.C.B., K.C.SJ., &o. 

The Miracle Play of Hasan and Hnsain. Collected from Oral 
Tradition by Colonel Sir Lewis Pelly, K.C.B., K.C.S.I. Revi&ed, with 
Explanatory Notes, by Arthur N. WoUaston, H.M. Ladian (Home) Ser- 
vice, Translator of Anwar-i-Snhaili, &c. 2 vols.. Boy. 8vo. 32s. 

:Pen and Ink Sketches of Military Subjects. By ** Ignotus." He- 
printed, by permission, from the " Saturday Review." Cr. 8vo. 5s. 

Personal Piety : a Help to Christians to walk worthy of their Callii^. 
24mo. Is. 6d. 

PHILLIPS, Mrs. ALFRED. 

Man Proposes. A NoveL 3 vols., Cr. 8vo. 31s. 6d. 

PINCOTT, FREDERIC, M.R.A.S. 

Analytical Index to Sir John Kaye's History of the Sepoy War, and 
Colonel G. B. Malleson's History of the Indian Mutiny. (Combined in 
one volume.) Demy 8vo. 10s. 6d. 

PINKERTON, THOMAS A. 

Agnen Moran : A Story of Innocence and Experience. 3 vols., Cr. 8vo ' 
31s. 6d. 

PITTENGER, Rev. W. 

Capturing a l^ocomotive. A History of Secret Service in the late 
American War. With 13 Illustrations. Cr. 8vo. 6s. 

; Plutarch, Our Tounsr Folks'. Edited by Rosalie Kaufmann. With 
Maps and Illustrations. Small 4to. 10s. 6d. 

POPE, Rev. G. U., D.D,, Fellow of Madras Urtivweity. 

Text-Book of Indian History ; with Geographical Notes, Oenealo- 
gical Tables, Examination Questions, and Chronological, Biographical 
Geographical, and Qeneral Indexes. For the use of Schools, Colleges 
and Private Students. Third Edition, thoroughly revised. Fcap. 4 to. 
12s. 

PRICHARD, I. I. 

The Chronicles of Budgrepore, ftc. ; or; Sketches of Life in Upper 
India. 2 vcds., Fcap. 8vo. 12s. 
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PBIN8EP, H, T. 

Kljrtarioal B«ralto. DednoiUa from Seeent IHaeoveries m Afghan- 
istan. BemySro. 15e, 
Tibet, Tartary, and Monirolia. Second Edition. Post 8yo. 5s. 
Political and Military Tzansactions in India. 2 vols.. Demy Svo.. 

188. 

Private Theatricals. Being a Practical Onide to the Home Stage, both 
Before and Behind the Curtain. By an Old Stager. Ulnstrated with 
Suggestions for Scenes after designs by Shirley Hodson. Gr. %90. 3e. 6d. 

PROCTOR, RICHARD A., B.A., F.R.A.8. 

Kalf-Konrs wltii tlie Btars. Demy 4to. 9e. 9d. 

Balf-Honrs with the Telescope. Blnstrated. Feap. 8vo. 28. 6d. 

PROCTER, WILLIAM, Stud Gfroom. 

The Kanageinent and Treatment of the Korse in the Stable, 
IHeld, and on the Boad. New and revised edition. Or. Syo. 6s. 

RALFE, CHARLES H., M.A., M.D. Cantab.; F.R.C.P. Xond.; late Teacher o 
Physiological Chemistryy St. Georges Hospital, Jte. 
Demonstrations in Physioloirleal and Pathological Chemistry. . 

Arranged to meet the requirements for the Practical Examination in 
these subjects at the Eoyal College of Physicians and College of Sur- 
geons. Fcap. 8vo. 5s. 

RA3SANN, FrauUin L. 

Pranz Ziiszt, Artist and Man. Translated from the German by Miss 
E. Cowdery. 2 vols., Cr. 8vo. 21s. 

RAN80ME, A. H. 

Sunday Thoughts for the Uttle Ones. 24ano. Is. 6d. 
RICE, WILLIAM, Major-General (Retired) Indian Army. 

Indian Game : from Qnail to Tiger. With 12 Coloiired Plates. 
Imp. 8vo. 21s. 

RIDLEY, MARIAN 8. 

▲ Pocket Guide to British Perns. Fcap. 8vo. 28. 6d. 
RIMMER, E., F.L.S. 

The l^and and Presh Water Shells of the British Isles. lUus. 
trated with Photographs and 3 LitHographs, containing figures of all 
the principal Species. Cr. 8vo. 10s. 6d. 
ROWE, RICHARD. 

Picked up in the Streets : or. Struggles for Life among the London 
Poor. Illustrated. Cr. 8vo. 6b. 

8ACHAU Dr C. EDWARD, Professw ^oyal University of Berlin. 

The Chronology of Ancient Kations. An English Version of the 

Arabic Text of the Athar-ut-Bakiya of Albiriini, or "Vestiges of tha 

Past." Collected and reduced to writing by the Author in a.h. 390-1, 

A.D. 1000. Translated and Edited, with Notes and Index. Koy. 8vo. ^s. 

SANDERSON, G. P., QjSlc&r in Charge of the G<yvemment Elephant Keddahs at 

Mysore. 

Thirteen Years among the Wild Beasts of India ; their Haunts 

and Habits, from Personal Observation. With an account of the Modes 

of Capturing and Taming Wild Elephants. With 21 full-page Hlustra* 

tions and 3 Maps. Second Edition. Fcap. 4to. £1 5s. 

SCHAIBLE, CHARLES H., M.D., Ph.D. 

Pirst Kelp in Accidents : Being a Surgical Guide in the absence, r 
before the arrival of medical assistance. Fully Illustrated. 32mo. s 
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•8CHLEIBEN, J. 3f., M.D. 

The Principles of Soientlfic Botany. Translated by Dr. Lankdster. 
Numerous Woodcuts and Six Steel Plates. Bemy Svo. 10s. 6d: 

aCXWAMOBE, FBAHfK IVSB, C.B, 

Cranoe in tbe Sast. A Contribution towards the consideration of the 
Eastern Question. Or. Svo. 6s. 

8ECC0MBE, Limt'Col. T. 8. 

Comic Sketches from English History. For Children of various 
Ages. With Descriptive Rhymes. With 12 full-page Illustrations and 
numerous Woodcuts. Oblong 4to. 6s. 

8EWELL, BOBEBTy Madras Civil Service, 

Analytical Klstory of India. From the earliest times to the Aboli- 
tion of the East India Company in 1858. Post Svo. 8s. 

'Shadow of a Ufe (The). A Girl's Story. By Beryl Hope. 3 vols. Cr. 
Svo. 31s. 6d. 

. 8EHEBEB, J. TT., C.SJ. 

The Conjuror's Daughter. A Tale. With Illustrations by Alf. T. 
Elwes and J. Jellicoe. Cr. Svo. 6s. 

Who is Mary? A Cabinet Novel, in one volume. Cr. Svo. 10s. 6d. 

▲t Home and in India. A Volume of Miscellanies. With Frontis- 
piece. Cr. Svo. 5s. 

aSEBIFF, DANIEL. 

An Improved Principle of Sinsfle Entry Book-keeping*. Roy. 

Svo. 3s. 6d. 
The Whole Science of Bouble Bntry Book«keepinir- Third 

Edition. Svo. 48. 

' Signer Monaldini's Viece. A Novel of Italian Life. By the Author of 
" The Jewel in the Lotus." Cr. Svo. 6s. 

SIMPSON, SENBY TBAILL, M.A., late Becbor of Adel, 

ArchsBologla Adelensls ; or, a History of the Parish of Adel, in the 
West Riding of Torkshire. Being an attempt to delineate its Past and 
Present Associations, ArchsBological, Topographical, and Scriptural. 
With numerous etchings by W. Lloyd Ferguson. Roy. Svo. 21s. 

• Skoheleff, Personal Reminiscences of General. By Nemirovitch- 
Dontchenko. Translated by E. A. Brayley Hodgetts. With 3 Portraits. 
Bemy Svo. 10s. 6d. 

SMALL, Bev, G., Tnierpreter to the Strangers* Home for Asiatics. 

A Bictionary of Vaval Terms, English and Kindnstanl. For 
the use of Nautical Men trading to India, Ak;. Cr. Svo. 2s. 6d. 

SMITH, J., A.L.8, 

Ferns : British and Foreign. Fourth Edition, revised and greatly 
enlarged, with New Figures, &c. Cr. Svo. 7s. 6d. 

: SMITH, WOBTHINQTON, FX.S. 

Mushrooms and Toadstools : How to Distinguish easily the Differ- 
ence between Edible and Poisonous Fungi. Two lai^e Sheets, containing 
Figures of 29 Edible and 31 Poisonous Species, drawn the natural size, 
and Coloured from Living Specimens. With descriptive letterpress, 6s. j 
on canvas, in cloth case for pocket, 10s. ed. ; on canvas, on rollers and 
-varnished, 10s. 6d. The letterpress may be had separately, with key- 
plates of flgiures, U. 
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80LTM08, B. (B, E. FaUeonherg, C.E.). 

DMMrt JJLt9m SeooUeotions of aa Expedition in the Sondan. Demy 
8to. 15b. 

Soldiers' Stories and Sailors' Tams : A Book of Meas-Table Drollerr 
and Beminisoenoe picked up Ashore and Afloat by Offlksen» Naral, ]I1U« 
tary, and Medical. Cr. 8vo. 98. 

Sonffs of a £ost World. By a New Hand. Cr. Svo. 6s. 

STANLEY, ARTHUR P., D.P., Dean of WestmingUr, 

Soriptnre Portraits, and other Miscellanies. Cr. 8vo. 6s. 

STEINMETZ, A. 

Tlie Smoker's Guide, Fhllosoplier, and Friend : What to Smoke- 

— What to Smoke with— and the whole "What's What" of Tobacco, 
Historical, Botanical, Manufactnral, Anecdotal, Social, Medical, &c.. 
Boy. 32mo. Is. 

STENT, QEORQE CARTER, M.R.A.8., Chinese Imperial CustavM Service. 

Bntombed Alive, and other Songs and Ballads. (From the Chinese. > 
With 4 Illustrations. Cr. 8vo. 9s. 

Scraps troia, my Sabretasohe. Being Personal Adventures while in 
14th (King's Light) Dragoons. Cr. 8vo. 6s. 

Tlie Jade Cliaplet, in Twenty-fonr Beads. A Collection of Song^s 
Ballads, &c. from the Chinese. Second Edition. Cr. 8yo. 5s. 

STOTHARD, ROBERT T., F.8.A. 

Tbe A B C of Art. Being a system of delineating forms and objects 
in nature necessary for the attainments of a draughtsman. Fcap. 8vo. Is. 

Sunday Evening Book (Tlie) : Short Papers for Family Beading. By 
J. Hamilton, D.D., Dean Stanley, J. Eadie, D.D., Bev. W. M. Punshon, 
Bev. T. Binney, J. B. Macduff, D.D. Cloth antique. 24mo. Is. 6d. 

8TM0NDS, Rev. W. S., Rector of Pendock. 

Old Bones ; or. Notes for Young Naturalists. With Beferences to the^ 
Typical Specimens in the British Museum. Second Edition, mnoh im- 
proved and enlarged. Numerous Illustrations. Fcap. 8vo. 2s. 6d. 

SWINNERTON, Rev. C. ChapUwn in the Field with the First Division, 
Peshawar Valley FitAd Force. 
Tlie AfsTlian War. ' Gough's Action at Futt«habad. With Frontis* 
piece and 2 Plans. Cr. 8vo. 5s. 

SWINTON, A. PL. 

An Almanack of tlie Cliristian Era, containing a legitimate pze^ 
diction of the Weather, Disasters by Wind and Bain, Shipwrecks and 
Biver Floods, Prognostics of the Harvest, Havoc by Vermin and Infeo- 
tion, Famines and Panics, Electrical Disturbances, Calamities by Earth-- 
quakes and Volcanic Eruptions, with much that is Important or Curious. 
A Becord of the Past and Glimpse into the Future, based on Solar 
Physics. 4to. 6s. 

TAVNTON, ALFRED GEORGE. 

Tlie Family Begister. A l^ley to such Official Entries of Births* 
Marriages, and Deaths at the Begistrar-<]toneral'8 Office as may refer to- 
any particular family. Half-bound. Demy folio. 2l8* 
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TATLEB, WILLIAM, Retired B.C.S., late Commissuyner of Potna. 

Thirty-eigrlit Teavs in India, from Juganath to the Himalaya- 

Honntains. 200 llllustrations from Original Sketches. 2 vols. Demy 

8vo. 25s. each. 
Tlie Patna Crisis ; or. Three Months at Patna during the LusurreotiooN 

of 1857. Third Edition. Fcap. SvOi 2s. 

TATLOB, J. E., F.L.8., F,G.S., Ac. 

Tlie Aqnarinm : Its Inhabitants, Stracture, and Management. With 

238 "Woodcuts. Second Edition. Cr. 8vo. 3s. 6d. 
Flowers: Their Origin, Shapes, Perfumes, and Colours. Illustrated 

with 32 Coloured Figures by Sowerby, and 161 Woodcuts. Second 

Edition. Cr. 8to. 7s. 6d. 
Oeoloffioal Stories. Numerous Illustrations. Fourth Edition. Cr. 

8yo. 2s. 6d. 
ITatiire's Bye-patlis : A Series of Becreative Papers in Natural His- 
tory. Cr. 8vo. 3s. 6d. 
Half-Hours at tlie Sea-side. Illustrated with 250 Woodcuts. Fourth 

Editiojtt. Cr. 8vo. 2s. 6d. 
Half-Hours in the Oreen Iianes. Illustrated with 300 Woodcuts.. 

Fifth Edition. Cr. 8vo. 28. 6d. 

TB0M8, JOHN ALEXANDEB. 

A Ck>niplete Concordance to the Bevised Version of the Hew 
Testament, embracing the Marginal Beadings of the Englicdi Bevisers 
as well as those of the American Committee. Boy. 8to. 6s. 

THOMSON, BAVW. 

Lunar and Horary Tables. For New and Concise Methods of Per* 
forming the Calculations necessary for ascertaining the Longitude by 
Lunar Observations, or Chronometers ; with directions for acqxdring a 
knowledge of the Principal Fixed Stars and finding the Latitude of 
them. Sixty-fifth Edition. Boy. 8vo. 10s. 

TUOBNTON, EDWABD, 

The History of the British Empire in India. Containing a 
Copious Glossary of Indian Terms, and a Complete Chronological Index: 
of Events, to aid the Aspirant for Public Examinations. Third Edition. 
With Map. 1vol. DemySfo. 128. 
*«* The Library Edition of the above in 6 volwnee, 8oo., movy he had, price 
£2 8s. 

Oasetteer of India. Compiled from the records at the India Office. 
With Map. 1 vol. Demy 8vo., pp. 1015. 21s. 

•#• The chief objects in view in compiling this Gazeteer are : — 

Ist. To fix the relative posiUon of the various eiUee, towns, and viUagge.^ 
with as much precision ax poseabU, and to exMbii wUh the greatest 
practicable hreviiy all that is known respecting intern ; and 
2ndly. To note the various cov/ntries, provinces, or territorial divisions 
aTid to describe the physical characteristMSS of each, together with 
their iiatitiiical, social, and political circumstances. 
To these are added minute descriptions of the principal rivers and 
chains of miountains ; thus presenting to the reader, within a brief 
compass, a mass of information which cannot otherwise he ch' 
tained, except from a multiplicity of volwnes and manuscript, 
records. 
The Library Edition, 
4 vols. Demy 8vo, Notes, Mai^inal Beferences and Map. £2 16s. 
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Thornton, Edwaxd— cont. 

Oaitttteor of tlio Pnajsab, AttghBaimta/aLf Ac. QftMte«r of the 
Countries adjaoent to Inclia, on the north-west, indadiDg Scinde, 
Affghanistan, Beloochistan, the Ponjaub, and the neighboaring States. 
2 vols. Demy 8to. £1 5s. 
THORNTON, PERCY M. 

Forelsfn Secretaries of tlie Vineteentli Century. Lord Gren- 

ville, Lord Hawkesbury, Lord Harrowby, Lord Mnlgrave, C. J. Pox, 
Lord Ho wick, Gteorge Canning, Lord Bathnrst, Lord Wellesley (together 
with estimate of his Liidian Bale by Col. G-. B. Malleson, C.S.I.), Lord 
Castlereagh, Lord Dudley, Lord Aberdeen, and Lord Palmerston. Also, 
Extracts from Lord Bexley's Papers, including lithographed letters of 
Lords Castlereagh and Canning, bearing on important points of public 
policy ; never before published. With Ten Portraits, and a View show- 
ing Interior of the old House of Lords. Second Edition. 2 vols. Demy 
8vo. 328. 6d. 
Vol. in. Second Edition. With Portraits. Demy 8vo. 18s. 
Harrow School and its Snrronndingv. Maps and Plates. Demy8vo. 

158. 

TSORNTON, T. 

Sast India Calcnlator. DemySvo. 10s. 

History of the Pnnjanb, and Present Condition of the Sikhs. 2 vols. 
Cr. 8vo. 8s. 
TILLET, HENRY A. 

Japan, the Amoor and the Faoiflo. With Notices of other Places, 
comprised in a Voyage of Circumnavigation ;in the Imperial Bussian 
Corvette Rynda, in 1858-1860. Eight niustrations. Demy 8vo. 16s.. 
'Time's Footprints : A Birthday Book of Bitter-Sweet. 16mo. 2s. 6d. 
TINCKER, MARY AGNES. 

The Jewel in the Lotos. A Novel. By the Author of "Signor Monal- 

dini's Niece," &c. 5 Illustrations. Cr. 8vo. 7s. 6d. 
TORRENS, W. T. McCULLAGH, M.P. 

Seform of Procedure in Parliament to Clear the Block of Public 
Business Second Edition. Or. 8vo. 5s. 
Treasury of Choice Quotations: Selections from more than 900 Eminent 

Authors. With a complete Index. Cr. 8vo. 3s. 6d. 
TRIMEN, H., M.B. (Lond.), F.L.S., and DFBlC, W. T., B.A, 

The Flora of Middlesex: A Topographical and Historical Account 
of the Plants found in the County. With Sketches of its Physical Geo- 
graphy and Climate, and of the Progress of Middlesex Botany during 
the last Three Centuries. With a Map of Botanical Districts. Cr. 8vo 
12s. 6d. 
TRIMEN, Capt, B., late 35tfc Regimemb, 

Beffiments of the British Army, Chronologically arranged. Show- 
ing their History, Services, Uniform, &c. Demy 8vo. 10s. 6d. 
TROTTER, Cap*. LIONEL JAMES, laU Beng. Fusiliers. 

History of India. The History of the British Empire in India, from 
the Appointment of Lord Hardinge to the Death of Lord Canning (1844 
to 1862). 2 vols. Demy 8vo. 16s. each. 
ILord Lawrence. A Sketoh of his Career. Fcap. 8vo. Is. 6d. 
Warren Hasting'S, a Biography. Cr. 8vo. 9s. 
TROTTER, M.E. 

A Method of Teaching Plain Heedlework in Schools, nius- 
trated with Diagrams and Samplers. New Edition, revised imd axranged 
Etocording to Standards. Demy 8to. 2b. 6d. 
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TUPPEM, MAB.TXN F„ Anthw cf " PrwwhiaX PhiUaophy," Jtc. 

T]ir«ft nT«*AGt Plays and Tw«lv« Dxamatlo Scenes. Suitable 
for Friyate Theatricals or Drawing-room Becitation. Cr. 8vo. os. 

TUBQENBV, IVAN, D.C.L. 

Tixwt Ibove, and Fnnln and Balmrin. Translated from the BuMittA 
by permission of the Author, with Biographical Introduction, by Sidney 
Jerrold. With Portrait. Cr. 8vo. 68. 

Under Ovdera. By the Author of Xnyasions of India from Central Asiatf* 
Third Edition. 3 vols., Cr. 8to. 31s. 6d. 

XTNDEBWOOD, ABTEUE S., MJi.CS, L.D.8^,, Aaastafd-Surgeon to the Dmita 
Sotpital of London. 
BnvgeKy f6r Pental Students. Cr. 8to. Ss. 
VALBEZBN, E. DB, laU CanmUQtnsnd at Calcutta, Minigtw- Plmipot«nitary. 
Tbe g«ffH«i» and India. New Sketches. Translated from the French, 
(with the Author's permission) by a Diplomate. Demy 8to. 18s. 

VAMBEBX, ABMENIUS, 

Sketciies of Central Asia. Additional Chapters on My Travels and 
Adyentures, and of the Ethnology of Central Asia. Demy Svo. 168. 

VAN GELDEB, Mrs. JANE. 

The Storehonses of the Xing', what they are and wlio biiUt> 
tbem. Gilt. DemySvo. 2l8. 
VIBABT, l£ajor H.M., Boyal (late Madrae) Engvneere. 

The miitary History of the Madras Engineers and Pioneers^ 
2 yols. With numerous Maps and Plans. Demy 8yo. 32s. each. 

▼iotoria Gross (The), An OAcial Chronicle of Deeds of Personal, 
▼alour achieyed in the presence of the Enemy during the Crimean and 
Baltio Campaigns, and the Indian, Chinese, New Zealand, and African.. 
Wan, from the Institution of the Order in 1856 to 1880. Edited by 
Bobert W. O'Byme. With Plate. Cr. 8vo. 5s. 

VTSE, QBIFFIN IF., lata on special duty in Egypt and Afghanietan for H.M.'^ 
Qowmmet^. 
Egypt : Politioia, Tinanoial, and Strategical. Together with an. 
Account of its Engineering Capabilities and Agricultural Besources. 
With Maps. Cr. 8yo. 9s. 

WALEOBB, M.A., £c. Stc, 

Holidays in Home Counties. WTith numerous Illustrations. Cr. 8yo.. 
5s. 

Pleasant Days in Pleasant Places. Illustrated with numerous 
Woodoots. Second Edition. Cr. Sro. 58. 

WALL, A. J., M.D., F.B.C.S., Med. Staff KM.' e Indian Army. 

Indian Snake Poisons, their Nature and Effects. Cr. 8yo. 6b. 

WATSON, Dr. J. FOBBES. and JOBN WILLIAM KATE. 

Baces and Tribes of Hindostan, A series of Photographic Illus* 
trations of ; prepared under the Authority of the Goyernment of India ; 
containing about 450 Photographs on mounts, in Eight Volumes, eupeit 
royal 4/bo. £& 58. per voluHie. 

WATSON, XABQABET, 

Money. Translated from the French of Jules Tardieu. Cr, 8yo. 7s. 6d.. 

WEBB, Dr. ALL4N, B.M.8. 

Pathologia Zadioa. Based {upon >Morbid Specimens from all parts of 
the Indian Empire. Second Edition. Demy 8yo 148. 
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'^'Wliere CUneses Drive." English Student-Life at Peking. By a 
Student Interpreter. With Examples of Cliinese Block-printxng aaad 
other lUnstrations. Demy Svo. 128. 

WcllMAfgr's P— pato h— ■ Th« Despatches, IGnufces, and Correspondence 
of the Marquis Wellesley, K.G., dunng his Administration in India. 
5 vols. With Portrait, Map, ice. Demj 8to. £6 lOs. 

"Welliiiffton In IbAIa. MiUtarj History of the Duke of W«Bi»8<i»a ia 
India. Cr. 8vo. Is. 

WHINTATEBt Col- ^' ^-t ^o^ R.B:. A., formerly wmmdnding (hs Battery. 

Trom Ck>nma to Sevastopol. The History of *' C " Battery, " A " 
Brigade, *late ** C " Troop, Boyal Horse ArtiUary. With ane oowite n of 
ofllcers from its formation to the psesent time. With 3 maps. Demy 
8vo. 14s. 

WHITE, Col. S. DEWJ^ late Beng, Staff Corpe. 

Indian Seminisoenoes. With 10 Photographs. Demy 8vo. lis. 

WILBEBFOBCE, SAMUEL, DM., BMiep of WvnohetlUr. 

Heroes of Hebrew History. New Edition. Cr. 8vo. fis. 

WTLBEBFOBCE, E. 

7rani BcliulMrt. A Musical Biography. Translated fn>m tlie Qerman 
of Dr. Heinrich Kreisle von Heilbom. Cr. 8to. 68. 

WILKIN, Mrs. (Ifdrd), 

The Shackles of an Old l^ve. Cr. Svo. 7s. 6d. 

WILKINS, WILLIAM NOY, 

▼Isual Art ; or Naeture through the Healthy Eye. With some remarks 
on Originality and Free Trade, Artistic Copyright, and Durability. 
Demy 8vo. 6s. 

WILLIAMS, FOLKESTONE. 

Ziivesof ;the Encflisli Cardinals, from Nicholas Breakspeare (Pope 
Adrien lY.) to Thomas Wolsey, Cardinal Legate. With Historical 
Notices of the Papal Court. 2 vols. Demy 8vo. 149. 

ZilfiB, ftc. of Bishop Atterbnry . The Memoir and Correspondence of 
Francis Atterbury, Bishop of Bochester, with "his disting^shed con- 
temporaries. Compiled chiefly from the Atterbury and Stoart Papers. 
2 vols. Demy8vo. 14s. 

WILLIAMS, S. WELLS, LL.Lu Profeeaer of the Chinese LangvMge and LUatatwre jj 



at TdU College. 
The aCiddle Kingdom. A Surrey of the Geography, Govemipent, 
Literature, Social Life, Arts, and History of the Chinese Empire and Its 
Inhabitants. Bevised Edition, with 74 Illustrations and a New Map of 
the Empire. 2 vols. Demy 8vo. 42s. 

WILSON, H. H. 

Glossary of Judicial and Sevenne TermSy and of useful Words 
occurring in Official Documents relating to the Administration of the 
Government of British India. From the Arabic, Persian, Hindustani, 
Sanskrit, Hindi, Beng^ali, XJriya, Marathi, Guzarathi, Telugu, Eamata, 
Tamil, Malayalam, and other Languages. Compiled and published 
under the authority of the Hon. the Court of Directors of the £. I. 
^Company. Demy 4to. £1 10s. 
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W0LLA8T0N, AETHJJB N. 

Anwari Snliaili, or Lights of Canopus. Ck>mmoiil7 known as "Kalilah 
and Damnah, being an adaptation of the Fables of Bidpai. Translated 
from the Persian. Boyal Svo., 42s.; also with illuminated borders, 
designed specially for the work, cloth, extra gilt. Boy. 4to. £2 ld«. 6d. 

WOOLBTCH, HUMPHREY TT., Serjeant-at-Law. 

LdTes of aiiiUi«]i.t 9M[j«Mit«-at*3b»w of tba BngUA Bar. 2 vols. 
Demy 8vo. 3(hi. 

WORDSWORTH, W. 

Poems for tlie Tonnff . With 50 ninstrations by John Kaowhirter and, 
John Pettie, and a Vignette by J. B. MUlafa, B.A. Demy 16mo. Is. 6d. 

WRAXALL, Sir LASCELLE8, Bart. 

Caroline Matilda, Qaeen of Denmark, Sister of G^rge 3rd; from 
Family and State Papers. 3 vols. Demy 8vo. ISs. 

WTNTER, ANDREW, M.D., M.R.C.P. 

Subtle Brains and lissom Finders: Being some of the Chisel 
3£arks of our Industrial and Scientific Progress. Third Edition, revised 
and corrected by Andrew Steinmetz. Fcup. 8vo. 38. 6d. 

Oar Social Bees : Pictures of Town and Country Life. New Edition. 

Cr. 8vo. 5b. 

Cariosities of Civilisation. Being Essays reprinted from the 
Quarterly and Edimhvrgh Reniewt. Cr. 8vo. 6s. 

TOVNQ, Prof. J. R, 

Coarse of Mathematios. A Course of Elementary Mathematics for 
the use of candidates for admission into either of the Military Colleges ; 
of applicants for appointments in the Home or Indian Civil Services ; 
and of mathematical students generally. In one oloeely-printed v^dame. 
pp. 648. Demy 8vo. 12b. 

TOUNa, MINNIE, and TRENT, RACHEL. 

A Home Baler. A Story for Girls. Illnstrated by C. P. Colnaghi. 
Cr. 8vo. 3b. 6d. 

^ERFFI, 0. a., Ph.D., F.R.S.L. 

Manaal of tlie Historical Development of Art— Prehistoric, An- 
cieut, Hebrew, Classic, Early Christian. With special reference to 
Architecture, Sculpture, Painting, and Ornamentation. Cr. 8vo. 68. 
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A Selection from Messrs. AXLEN'S Catalogue ol 
Books in the Eastern Langnutges, ftc. 



KZVDirSTAVZ, HZVDZ, Jto. 

Dr. Fo^'hts's Work* are u$ed a$ Class Books in the Collages and Schools in India., 

ABDOOLAH, STED, 

BinghajmoL Battisi. Translated into Hindi from the Sanscrit. A New 

Edition. Bevised, Corrected, and Accompanied with Copias ^fotes. 

Boy. 8vo. 128. 6d. 
AlrliTa.V| Kindl, translated into Urdu, with an Introduction and Notes. 

Boy. 8vo. 12s. 6d. 

BALLANTTNE, JAMSS B. 

Klndnstani Selections, with a Vocabulary of the Words. Second* 
Edition. 1815. 5s. 

Frlnolples of Persian Oaliffrapliy. niustrated by Lithographic 
Plates of the Ta"lLk Character, the one usually employed in writing tfa»- 
Fersian and the Hindustani. Prepared for the use of the Scottish 
Naval and Military Academy. Second Edition. 4to. 38. 6d. 
BA8TWI0K, EDWARD B. 

The 3fctgh-p«Bahar— literally translated into English, with copious 
explanatory notes. 8vo. 10s. 6d. 

Kindostani d-raniniar. Post 8to. 5s. 

Prem Bagar. Demy 4to. £2 28. 

FORBES, DUNCAN, LL.D. 

Kindustani-SniTlisli Dictionary, in the Persian Character, with the- 

Hindi words in Nagari also ; and an English-Hindustani Dictionary in 

the English Character ; both in one volume. Boy. 8vo. 42s. 
Hindnstani-Bn^sh and Bnglisli-Kindnstani Dictionary, in. 

the English Character. Boy. 8vo. 36s. 
BmaUer Dictionary, Hindustani and English, in the English Character.. 

12s. 
Kindnstani Orammar, with Specimens of Writing in the Persian and 

Nagari Characters, Beading Lessons, and Vocabulary. 8vo. 10s. 6d. 
Kindnstani Manual, containing a Compendious Grammar, Exercises- 

for Translation, Dialogues, and Vocabulary, in the Boman Character.. 

New Edition, entirely revised. By J. T. Platts. 18mo. 3s. 6d. 
Baipl^ o Bahar, in the Persian Character, with a complete Vocabulary. 

Boy. 8vo. 12s. 6d. 
Bag"]! o Bahar, in Ei^lish, with Explanatory Notes, illustrative of 

Eastern Character. 8vo. 8s. 
Baffli o Bahar, with Vocabulary. English Character. 5s. 
Tota Kahani; or, "Tales of a Parrot," in the Persian Character, with 

a complete Vocabulary. Boy. 8vo. 8s. 
Baital PacUsi; or, "Twenty-five Tales of a Demon," in the Nagari 

Character, with a complete Vocabulary. Boy. 8vo. 98. 
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Forbes, Duncan, LL. D.—cont. 

ZUiwanu-s-Safo ; or, " Brothers of Purity,'* in the Persian Cbaraoter. 

Boy. 8vo. 128. 6<L 

[^For ths higher ^ndard for military officers* examinaUons.^ 
Oriental Penmanship ; a Q-aide to Writing Hindustani in tiie PeftBian 

Character. 4to. 8b. 

MULVIHILL, P. 

A IToealmlary for tlie Ijower Standard In Blndnstanl. Con. 

taininor the meanings of every word and idiomatic expression in 
" Jarrett's Hindu Period," and in " Selections from the Bagh o Bahar." 
Fcap. 3s. 6d. 

PINCOTT, FKEDEBJC, M.B.A.8., Ac. &c, 

Saknntala in Hindi. Translated from the Bengali recension of the 

Sanskrit. Critically edited, with grammatical, idiomatical, and exeg«tioal 

notes. 4to. 12s. 6d. 
Alf Laila, ba-Suban-i-ITrdn (The Arabian Nights in Hindustani). 

Boman Character. Cr. Svo. 10s. 6d. 
Hindi Maniuil. Comprising a Grammar of the Hindi Language both 

Literary and Provincial ; a complete Syntax ; Exercises in various styles 

of Hindi composition; Dialogues on several subjects; and a complete 

Vocabulary. Fcap. 6s. 

LPLATT8, J. T. 

Hindustani Diotionary. Dictionary of Urdu and ClaMJoal ffindl. 

Super Boy. Svo. £S 3b. 
Oranunar of the Urdu or Hindustani Languaird. Svo. 12s, 
Baital Paoliisi ; translated into English. Svo. 8s. 
Xkhwanu-S-SaflEb ; translated Into English. Svo. lOs. 6d. 

EOGEBS, B. H. 

How to Speak Hindustani. Boy. 12mo. Is. 

: SMALL, Rev. G, 

Tota Xahani; or, "Tales of a Parrot." TranaUbted into English. 

Svo. Ss. 
Dictionary of Naval Terms, English and Hindustani. For the use 

of Nautical Men Trading to India, &c. Fcap. 28. 6d. 



*COWELL, E. B. 

Translation of the Vikramorvasi. Svo. 3b. 6d. 
-GOVGH, A. E. 

Key to the Bzeroises in Williams's Saasosit Maimal. ISmo. 48. 

HAVQHTON, —. 

Sanscrit and BeniraU XMotionary, in the Bengali Character, with 

Index, serving as a reversed dictionary. 4to. 30s. 
Xenu, with English Translation. 2 vols. 4to. 246. 

Hitopadesa, with Bengali and English Translations. 10s. 6d. 

.JOHNSON, Prof. F. 

Hitoptfdesa, #ith Vocabulary. 15b. 
PINCOTT, FREDERIC, M,R.A.8., Correeportding MemJber of the An^num^ 
Pan^ob. . 
Hitopadesa. A new literal Translation from the Sanektit Text of ^rof. 
F. Johnson. For the use of Students. Os. 

THOMPSON, J. C. 

BhaiTiivat CMta. Saoaorit Text M. 
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WILLIAMS, — . . 

Bufflish-Saasorit DiotloiuuT- ^to., cloth. £3 Ss. 
Buisorit-BnffllBh Dictionary. 4io. £4 14b. 6d. 

inxxiiiirs, jroirj£B. 

Saaaerlt Ctarunaiair. 8to. 158. 

Sansorlt Manual; to which is added, a Vocabulary, by A. £. .Ooui^.. 

18mo. 78. 6d. 
Sakiutala, with Literal Eagliah Tzaaalatioii of all the Metiieal Pas-- 

aa^s. Schemes of the Metres, and copious Critical and Explanatory 

Notes. Boy. Svo. 21s. 
Saknntala. Translated into English Prose and Verse. Fourth Edition. 

8b. 
Tlkramorraal. The Text. 8to. 5b. 

WnsSJH, Sw CHARLES. 

Saaaorit Oranunar. 4to. 15b. * 

WILSON -. 

Xe^rl^a Duta, with Translation into English Verse, Notes, Illustrations >. 
and a Vocabulary. Boy. Svo. 6b. 



BARETTO, —. 

W^vmUai DiotlOBaxy. 2 toIb. 8to. 12b. 

CLARKE, Captain H. WILBEBFOBCE, B.E. 

Tbe Persian Manual. A Pocket Companion. 
Part I. — A ConciBe Grammar of the Language, with Exercises on its- 
more Prominent Peculiarities, together with a Selection of UsefoT 
Phrases, Dialogues, and Subjects for Translation into Persian. 
Part n.— A Vocabulary of Useful Words, English, and Persian, showing^ 
at the same time the Difference of idiom between the two Languages. 
18mo. 7b. 6d. 

Tlie Bnstan. By Shaikh Muslihu-d-Din Sa'di Shir&zf. Translated for 
the first time into Prose, with Explanatory* Notes and Index. With 
Portrait. Svo. 30s. 

The Sikandar Varna,* Bara, or, Book of Alexander the Great*. 
Written, a.d. 1200, by Abu Muhammad Bin Yusnf Bin Hn'ayyid-i> 
Niz&mu-d-Dfn. Translated for the f rst time out of the Persian into 
Prose, with Critical and Explanatory Bemarks, and an Introductovy 
Preface, aud a Lffe of the Author, collected from Tarious Pendan- 
sources. Boy. Svo. 42b. 

FOEBES, DUNCAN, LLJ). 

Fersiaa Oranunar, Beadinff Ziessons, and Vocabulary. Boy.. 
Svo. 12s. 6d. 

IBRAHEEM, —. 

Persian Oranunar, Dialogues, fto. Boy. Sto. 128. 6d. 

KBENE, Rev. H. &. 

First Book of The Anwari Soheili. Persian Text. 8vo. 5b. 
AklOaU Mnshlni, Translated into Engliah. Svo. 3a#«d4 

OUSELET, Col, 

Anwari BoheiU. 4to. 42s. 

AlrhlaW MnsMni. Persian Text. 8to. 5e« 
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PLATTS, J.T. 

Qnllstaii. Cairefully collated with the original MS., with a fall Vocabu- 
lary. £07. 8to. 12s. 6d. 

ChoQiirtui. TiBiudated from a revised "Tezt, with oopions Notes. Sto. 
12s. 6d. 

RICHARDSON — . 

Persian, AraMo, and BngUali IMottowaTy, Edition of 1868. By 
F. Johnson. 4to. £4. 
TOLBORT, T. W. H., Bengal CMl Service. 

A Translation of Bobinson Crusoe Into the Persian l^anguaffe.. 
Soman Character. Cr. Svo. 78. 

WOLLASTON, ARTHUR N. 

Translation of the AnTaxl SoSMiUi. Bg7* 8to. ^ as. 

English-Persian Dictionary. Compiled from Original Souroes. 
8yo. 25s. 



BATRI, — . 

Singhasan. DemySvo. 5s. 

FORBES, DUNCAN, LL.D. 

Bengali Chraaunar, with Phrases and Dialc^r^es. Boy. Sro. 12b. 6d. 

Bengali Seader, with a Translation and Yooabulaxy. Boy. 8ro. 12b. 6d^ 

HAUGHTON, — . 

Bengali, Sanscritf and Sngllsli Diotionarjr, adapted for Students^ 
in either language; to which is added an Index, serving as a reversed 
dictionary. 4rto. 30s. •• 

Babo Vari. Anecdotes of the Nine Famous Women of Lidia. [Text-book 
forexaminationsin Beng^.] 12mo. 7s. 

Tota Ztilias. The Tkles of a Penot. Dem^ Svo. 5s. 



FORBES, DUNCAN, LL.D. 

Arabio Orammar, intended more especially for the use of young men' 
preparing for the East India Civil Service, and also for the use of self- 
instructing students in general. Boyal 8vo., cloth. 18s. 

Arabic Beading Wessons, consisting of Easy Extracts from the best 
Authors, with Yoottbulary. Boy. 8vo., cloth. 15s. 

KATAT, ASSAAD TAKOOB. 

Tbe Bastem Traveller's Zsterpreter ; or, AxaMe Without a 
Teacher. Oblong. 5s. 

PALMER, Prof. E. H., M.A„ Ac. 

Arabic Chranunar. On the principles of the best Native Gramma- 
rians. 8vo. 18s. 

Tbe Arabic Manual. Comprising a condensed Orammar o£ itoth. 
Classical and Modem Arabic; Beading Lessons and Exercises, witiL 
Analyses and a Vocabulary ofuNfid Words. Fcap. 7s. 6d. 
RICHARDSON, — . 

Arabic, Pemiiuiff a^d BsgUsli PioMeaary. Edition of I668« By 
F. Johnson. 4to., cloth. ^. 

8TEINQA8S, Dr. F. 

Students' Arabic-Bnglisli Dictionary. I>emy 8vo. 50b. 
Bnglish-Arabic Diotioaarjr. Demy Svo. 26t. 



40 W. H. A1.LBN & Co., 



TBi«ooaoo. 

BROWN, — . 

IHotionary, revened; with a Dietionary of the Mixei Dialect* Q9f# in 

Teloogroo. 3 Tola, in 2. Boy. 8vo. £5. 
Reader. Bvo, 2 vols. lis. 
Dlalogties, Teloogoo and Eni^h. ^8vo. 5«. 6d. 

•CAMPBELL, — . 

Dictionary. Roy. 8vo. SOs. . 

'Fanclia Tantra. 8s. 

PEBCIVAL, — . 

Snglish-T^loogoo Oiotioaavy. 10s. 6d. 

BABIN0TON, —. 

Orammar (Hi^h Dialect). 4to. 12s. 

Ch>oroo Paramatan. Demy 4to. 88. 

PEBCIVAL, — . 

Tamil Dictionary. 2 vols. 10s. 6d. 

]^PE, Bee. G. U, 

Tamil Handbook. In Three Parts. 12s. 6d. each. Part I. Introdnc- 
tion — Grammatical Lessons — General Index. Part II. Apx>endices — 
Notes on the Stndy of the " Eurral "—Key [to the Exercises. Part HI. 
Dictionaries : I. Tamil-English— 11. English-Tamil. 

BOTTLEB, — . 

Dictionary, Tamil and English. 4to. 42s. 



MAVOB, — . 

SpellincT, Gnzrattee and|EngHtdi. 79. 6d. 

SBAPVAJI EDALJI, 

Dictionary, Gnzrattee and English. 2l8. 



BALLANTTNE, JAME8 B., of the Soottish Naval avid KiUbwry AtaAemg, 

▲ Grammar of tlie Xaliratta iMngua^^^ For the use of the But 
India Ckdlege at Hayleylmzy. <4fco. 5s. 

JBsop's Fables. 12mo. 28. 6d. 

MOLESWOBTH, — . 

Dictionary, Mahratta and English. 4to. 42b. 

Dictionary, English and Mahratta. 4to. 42b. 



BIKKEB8, Dr. A. J, W, ' 

Xalay , Aohinese, rveneH, amd Bn«U«ili ▼eoabttSridry; Alplialfeti. 
cally arranged under each of the four languages. With a eon«ite Malay 
Grammar. Post 8yo. 7s. 6d. 
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[B8DBN, — . 
Chnunmar. 4to. £1 Is. \- ..■ 'J 



13 Waterloo Place, Pall Mall. 41 



MAB8BMAN, -. 

Clavis Slnlca. A Chinese Grammar. 4to. £2 28. 

MORRISON^ — , 

DietioiuuT- 6 vols., 4to. 

View of CUna, for Philological PurpoBes. Contaiaing a Sketch of 
Chinese Chronologry, Qeographj, Goyemnient, Beligion, and Custons^ 
•designed for those who study the Chinese language. 4to. 68. 

PUS HTO. 

ItlFEBTF, Major H. G., Bombay Infantry (Betired), Aubluyr oj tK9 Pu^to 
Ch'ammar, Dictionary, SelecbUma Prose and Poetical, Selectiona /rom the 
Poetry of the Afgh4.n8 (English Translation), JSsop's FoJbles, Jtc Ac, 

Tlie PuBlito Xanual. Comprising a Concise Grammar; Exercises 
and Dialogues; Familiar Phrases, Proverbs, and Vocabulary. Fcap. 5s« 

SVGHBS, Bev, T. P. 

G-aaj-l-Ftilcte, or Pnkto Treavnry. Being the Government Text- 
Book for the Lower Standard of Examination in Pukto, the Language 
•of the Afghans. With Glossary of Words. PostSvo. lOs. 6d 

MZBCB^LILAHSOUB. 

•COLLETT, — . 

Malayalaxn Beader. 8vo. 12s. 6d. 

JBsop's Fables in Garnatica. 8vo., bound. 12s. 6d. 

2LACKENZIE, Ckiptain C. F., late ofH.M.'s Consular Service, 

A TnrklBli Maiiiial. Comprising a Condensed Grammar with Idiom- 
atic Phrases, Exercises and Dialogues, and Vocabulary. 6s. 

REEVE, — . 

Sngllsh-Caniatlca and Camatica-Sxiffllsli Diotlonary. 

(Very slightly damaged.) £8. 

SCRNURMANN, J. NESTOR. 

HuBSiaii Maanal. 6s. {For details see next page.) 

TIEN, REV. ANTON, M.R.A.S. 

Egyptian, Syrian, and Vortb African Kandbook. 



BSSD8 for Oriental Writing may be obtained ftrom Xessrs. 

W. H. Allen 9t Co. Price 6d. 
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W. H. ALLEN & Co.'s Oriental Manuals. 

CLARKE, Captain H. W., B.E. 

Vhe Persian Manual. Containing a Concise Grammar, with Exer- 
cises, Useful Phrases, Dialogues, and Subjects for Translation into 
Persian; also a Vocabulary of Useful Words, English and Persian.. 
18mo. 7s. 6d. 
QOUQH, A. E. 

Key to the Sxeroiaes inWiUiams's Sansorit Manual. 18mo. 4a. 
MACKENZIE, Captain C. F. 

A Tnrkisli Manual. Compxisii^ a Condensed Grammar with Idiom- 
atic Phrases, Exercises and Dialogues, and Vocabulary. Fcap. 6s. 

PALMER, ProfeBaor E. H., M.A, 

Tbe Arabic Manual. Comprising a Condensed Grammar of both 
Classical and Modem Arabic; Beading Lessons and Exercises, witb 
Analyses and a Vocabulary of Useful Words. Fcap. 7s. 6d. 

PJNCOTT, FREDERIC, M.R,A.S., Correapondtng Member of the Anjuman-i-Panjah^ 

Editw and Annotate of the ** S^akumtald in Hindi," Editor of the Drdft 

" AlfLaUd," and Translator of ike Sanskrit ** Sitcpade^a." 

The ^ndi Manual. Comprising a Grammar of the Hindi Language 

both Literary and Provincial; a Complete Syntax; Exercises in various 

styles of Hindi Composition; Dialogues on severs^ subjects; and a 

Complete Vocabulary. Fcap. 6s. 

PLAITS, J. T, 

Forbes'8 Hindustani Mannal, Containing a Compendious Grammar,. 
Exercises for Translation, Dialogues, and Vocabulary, in the Boman 
Character. New Edition, entirely revised. 18mo. 3s. 6d. 

RAVERTT, Major H. G. 

The Pns'hto Manual. Comprising a Concise Grammar Exercises and 
Dialogues ; Familiar Phrases, Proverbs, and Vocabxdary. Fcap.j .58. 

SCENUBMANN, J. NESTOB. 

The Snssian Maniial. Comprising a Condensed Grammar, Exercises 
with Analyses, Useful Dialogues, Beading Lessons, Tables of Coins,. 
Weights and Measures, and a Collection of Idioms and Proverbs, alpha- 
betically arranged. Fcap. 6s. 

TJEN, Rm. ANTON, Ph,B., M.RA.8, 

Sfifyptian, Syrian, and Horth-Afidcan Handbook. A Simple 

Phrase-Book in English and Arabic for the use of the British Forces, 

Civilians, and Besidents in Egypt. Fcap. 4s. 
Mannal of CoUoqnial Arabic. Comprising Practical Bules for 

learning the Langui^e, Vocabulary, Dialogues, Letters and Idioms, &c. 

in English and Arabic. Fcap. 7s. 6d. 

WILLIAMS, MONIER. 

Sanscrit Manual. To which is added a Vocabulary, by A. E. Gougn.. 
18mo. 7s. 6d. 



Oriental Works in the Press. 

NICBOLL, Prof. G. F., Lord Almoner's Professor of Arabic, Cheford, 

Benfffdi Mannal. 
PALMER, the late Prof. E. H., M.A. 

Oriental Penmanship. (See p. 44.) 
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Maps of India, &c. 



K0wr«. Allen & Co.'a Maps of India were revised and much improved during 1876,. 
with especial reference io tli» evietvng AdrMfnitAwaXive JXinmotM, RaiXvaayey Ac. 

A General Xap of India. Corrected to 1884. Compiled chiefly from 
Sorveys executed by order of the GteTenimezit of India. On six sheets 
—size, 5ft. Sin. wide, 5ft. 4in. high, £2 ; or on >loth, in case, £2 12s. 6d. ; 
or rollers. Tarnished, £S 3s. 

A Believe Map of India. By Henry F. Brion. In frame. 21s. 

Distriot Map of India. Corrected to 1884. Divided into Collectorates. 
with the Telegraphs and Bailways from Goyernment Surveys. On six. 
sheets— size, 5ft. 6in. high, 5ft. Sin. wide, £2; in a case, £2 128. 6d.; or 
rollers, varnished, £3 3s. 

Handbook of Beferenoe to the Maps of India. Giving the Latitude 
and Longitude of places of note. 18mo. Ss. 6d. 

Map of India. Corrected to 1876. From the most recent authorities. On 
two sheets — size, 2ft. lOin. wide, 3ft. 3in. high, 16s. ; or on cloth, in a 
case, £1 Is. 

Map of the Bontes in India. Corrected to 1874. With Tables of Dis- 
tances between the principal Towns and Military {Stations. On one 
sheet— size, 2ft. 3in. wide, 2ft. 9in. high, 9s. ; or on cloth, in a case, 12s. 

Map of the Western Provinces of Bindoostan- the Punjab, Cabool,. 
Scinde, Bhawulpore, &c. — including all the States between Candahar and 
Allahabad. On four sheets— size, 4ft. 4in. wide, 4ft. 2in. high, 30s. ; or 
in case, £2; rollers, varnished, £2 lOs. 

Map of India and China, Bnrmiah, 8iam. the Malay Peninsula*, 
and the Empire of Anam. On two sheets— size, 4ft. 3in. w\de». 
3ft. 4in. high, 16s. ; or on cloth, in a case, £1 5s. 

Map of the Steam Commnnication and Overland Bontes between 
England, India, China, and Australia. In a case, 146. on rolieru ana 
varnished, 18s. 

Btep of China. From the most authentic sources of information. One 
large sheet— size, 2ft. 7in. wide, 2ft. 2in. high, 6s. ; or on cloth, in case,. 
8s. 

Map of the World. On Mercator's Projection, showing the Tracts of the 
Early Navigators, the Currents of the Ocean, the Principal Lines of 
great Circle Sailing, and the most recent discoveries. On four sheets — 
size, 6ft. 2in. wide, 4ft. 3in. high, £2 ; on cloth, in a case, £2 10s. ; or 
with rollers, and varnished, £3. 

Bnssian Official Map of Central Asia. Compiled in Accordance with 
the Discoveries and Surveys of Russian StaflE Officers up to the close o£ 
the year 1877. In two sheets, 10s. ed. ; or in cloth case, 14s. 
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Works in the Press. 



Men of Cliaracter. 

By the late Douglas Jerrold. With 12 Original lUustratioiifl by W. M". 
Thackeray. Edited by the late Blanehard Jerrold. 

Tlie Orders of CMvalry. 

By Major Lawrence Archer. With an Illustration of Every Order. 4to. 

.A History of the Press. 

By the late Blanehard Jerrold. 

Soldiers' Tales. 

By J. Menzies. 

Unnfeus, the Floral Xing'. 
-Street Idylls. 

Anomalons Tales. 

By Albert Alberg. 

'Essays. 

By W. Stigand. 

A History of CKiJarat. 

By the late Professor Dowson. 

JPoems. 

By H. G. Keene. ' 

Oriental Penmanship : comprising Specimens of Persian Handwriting. 
Illustrated with Facsimiles from Originals in the South Eensing^n 
Museum, to which are added Illustrations of the Nagari Character. 
By the late Professor Palmer. 

~A Dictionary of Islam*. Being a CyclopsBdia of the Doctrines, Bites, 
Ceremonies, and Customs, together with the Technical and Theologrical 
Terms, of the Muhammadan Beligion. By Thomas Patrick Hughes, B.D., 
M.B.A.S., Fellow {of the Punjab UniTersity, Missionary of the Church 
Missionary Society, Peshawur, Afghanistan. Svo. With numerous Illus- 
trations. 

^Vythical Monsters. 

By Charles Gould. Profusely illustrated. 

■ Ambushes and Surprises. By Colonel G. B. Malleson, C.S.I. 

Beminiscences of Sport in India. By General E. F. Burton. 

:Ufe of General Francis Hawdon Chesney. Edited by Stanley lane 
Poole. 
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A Dictionary of Urdu, Classical Hindis and 

English. By John T. Platts, M.A., Persian 
Teacher at the University of Oxford, late Inspector 
of Schools, Central Provinces, India. Imperial 8vo. 
1,260 pp. MS 3s. 

The Student's Arabic-English Dictionary. Com- 
panion Volume to the Author's English- Arabic Dic- 
tionary. By P. Steingass, Ph.D., of the University 
of Munich, &c. Koyal 8vo. 1,242 pp. £2 10s. 



English-Arabic Dictionary. For the Use of both 

Travellers and Students. By F. Steingass, Ph.D.,. 
of the University of Munich. Eoyal 8vo. 466 pp^ 
28s. 

An English -Persian Dictionary. Compiled from 

Original Sources. By Abthur N. WoLiiASTON, H.M.'s* 
Indian (Home) Service, Translator of the ** Anvar-i* 
SuhaiH," &c. Demy 8vo. 462 pp. 25s. 

A Tamil Handbook; or, Fnll Introduction to the 

Common Dialect of that Language, on the Plan of 
OUendorf and Arnold. By the Eev. G. A. Pope, 
D.D. In Three Parts, 12s. 6d. each. Part I. In- 
troduction — Grammatical Lessons — General Index.. 
Part II. Appendices — Notes on the Study of the 
** Kurral " — Key to the Exercises. Part HI. Die* 
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of Retired Officers of the three Presidencies. 

HOME. — ^Departments of the Officer of the Secretary of State, Coopers 
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THE 

BOYAL KALEISTDAR, 

AND COURT AND CITY REGISTER, 

FOR ENGLAND, IRELAND, SCOTLAND, AND THE COLONIES, 

For the Tear 1885. 

oontaining a correct llst of the twenty-flrst imperial 
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Crown 8vo. Ss. 6d. each. Already issued: — 
George Eliot. Bj Mathildb Blind. 

George Sand. By Bbbtha. Thomas. 
Maria Edgeworth. By Hblbn Zimmbbn; 
Emily Bronte. By A. Mary F. Bobikson. 
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